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The whole U.S. has been complimenting the farmer for his miracle of food production— 23% increase in 
food raised during World War II, compared to only a 5% increase in food raised during World War I. But 
nobody’s said... 
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He, too, has worked a miracle of food processing in this war... with billions of cans of food for the 
home front, and more billions of cans of food for the fighting fronts. And all this in the face of the sev: rest 
labor shortage in decades! It’s a grand job. Orchids, admiration, and compliments from... 
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CRCO Efficiency 
A) on the Citrus Line 


In the search for better quality and flavor in citrus juices, 
CRCO engineers have materially aided by the development of 
the CRCO-American Pre-Heater and Pasteurizer with CRCO 
Finishers. This equipment is improving the quality and flavor 
of juices, as well as materially speeding up production with less 


man-hours required in processing. 


Pasteurizing 


The CRCO Pre-Heater and Pasteurizer for 
citrus juices operates on the vacuum steam 
principle with continuous flow at high capaci- 
ties. No over-heating, burning-on or scorch- 
ing. The automatic controls take care of all 
changes in volume or overloads. 


Consult Your Nearest CRCO Representative 
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Finishing 

The CRCO Finishers are available in various 
sizes and for any desired capacity. As the 
finishing is entirely by pressure, there is no 
whipping or beating, hence no harmful aera- 
tion of the product. All roughage is efficiently 
removed. 
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®@ Our British allies were crucially in 
need of liquid ‘‘sunshine” — the 
health-giving Vitamin C of oranges. 
Problem: how to ship enough oranges 
or canned orange juice in vessels 
cramped for space. 

The answer? Orange concentrate. 
A single carload of this amazing 
new concentrate in cans equals 30 
carloads of oranges! 

Today it’s helping to boost Brit- 
ain’s health above peacetime levels. 
Tomorrow it will bring Vitamin C to 
millions who don’t want the fuss or 
muss of squeezing fresh fruit. And 
one little 6-0z. can will hold the juice 
of 19 oranges! 

A new process de-waters the fruit 
and reduces the bulk to ¥%th of the 


former volume, leaving a syrup. All 
you do is add 7 parts water, mix, and 
presto—orange juice! 

Soon you’ll get this new product — 
along with all the other fine fruit 
juices you get in cans today. And 
it will come in cans—because cans 
protect and preserve. 

To do our war job we’ve developed 
new ideas and new skills, too. That’s 
why as we look ahead we see new 
and better things in Continental cans. 


ATTENTION, BUSINESSMEN: —We’ll be glad to 
discuss present and future uses or improve- 
ments of your product or package. Write 
Dept. A., 100 East 42nd Street, New York 
17, N. Y., or Continental Can Company of 
Canada, Limited, Sun Life Bldg., Montre:!. 
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give you an account of the California Canners 
Sample Cutting, and examination, and it is 
worth studying. These sampling bees are not new in 
the industry, as they have been put on from time to 
time by most canners Associations, but seemingly the 
practice is dying out, and that ought not to be allowed. 


A N EXCELLENT EXAMPLE—In this issue we 


The practice in California here reported has grown 
with each succeeding year, for these careful canners 
appreciate the value of seeing how much better some 
canner has been able to do the job than they possibly 
have done it. There is the nub of this question: the 
stepping up of all canners in the quality of the outputs; 
the willingness to show competitors how better to do 
the job—because it improves the whole tenor of the 
canned foods output—and that rebounds to the advan- 
tage of every canner in the business. It is a complete 
reversal of the early practices of the first commercial 
canners who sought by every possible means to keep 
secret the methods of processing, to the extent of care- 
fully inclosing the process rooms, keeping even the 
owners or bosses out, the “processors” being absolute 
masters of the operations. As can be imagined, those 
processors built around their work in those closed 
rooms a great air of mystery, when in fact most if not 
all of them did not know or understand what they were 
doins in cooking the goods, at a given temperature, for 
a given time. 

Now the industry realizes that the better informed 
all c nners are in the methods of canning the various 
proc icts, the better it is for canned food consumption; 
bec ‘se demand for canned foods comes from the rela- 
tive uniformity in the foods as they come from the 
cans. Per contra damage to canned foods consumption 
and jemand comes from inexperienced packs, or lack 
of t' e best possible manner of producing them. So in 
hely, ng a fellow canner by showing how well the job 
can e done, from a quality standpoint, the canners are 
hely 1g themselves. 

T ese California canners have been conducting such 
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a sampling bee for years, first somewhat in secret, or 
at least only among the few who participated, but grad- 
ually with increasing numbers, and a greater number 
of different kinds of goods, this year’s sampling com- 
prising over 100 samples, and their judging—not for 
competitive prizes, but solely fron the standpoint of 
quality packing—was supervised b) experts from the 
Laboratories, and technicians of various kinds to point 
any possibilities of improvement. Naturally the can- 
ners were all there, and doubtless many of their pro- 
duction managers; and there were yepresentatives 
from the armed forces, and other Government men, 
who took part in the demonstration. 


The canners in the Northwest have developed a simi- 
lar cutting bee of magnitude, just as these Caufornia 
canners have done, but it seems to us that every sec- 
tion, and every Association, should follow this example, 
and by that means first wipe out the old-time prejudice 
against showing any competitor how to better do it, 
but more importantly to step up the general quality of 
the packs in each section, and to help fellow canners 
learn how to hold up that quality. From all of that 
the entire canned foods market would profit. 


These west coast canners keep a record of the year’s 
packs, and compare them with previous years—always 
as to quality and appearance—and so each year they 
strive to show improvement over other years. That 
ought to be made known to the consuming public, and 
if it were there is no section in the country that would 
not be forced into similar action. Because popular 
consumption would just naturally drift to the canners 
who show such progressive ideas, and uniform quali- 
ties. That is all that canned foods need to absolutely 
insure a yearly demand that will clean up every pack— 
uniform quality in the cans, be the grade whatever it 
may be, so that the buyer will never feel she has been 
imposed upon. She does feel that when she gets a 
snide can of food, you can just bet. 


This denotes progress. Let’s have more of it wher- 
ever canned foods are produced. 
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LABOR IN 1944—In the early months of this year 
the air was filled with dire predictions that the packs 
demanded by the Government, and for consumers, 
could never be made, because the labor would not be 
there, and could not be gotten. It was impossible! So 
they set right to work and did it, as evidenced by the 
packs made, and the acknowledgment accorded the 
industry for a fine job, well done. 


Maybe you will be interested in how this was done 
in one of the great agricultural States, Illinois. Here 
is an account that has just come into us from the Ex- 
tension Service of the University of Illinois College of 
Agriculture, and we give it exactly as it is, though 
there is no reference to canning crops. However, can- 
ning crops were most certainly among those produced 
as here reported; and we give it this way as authorita- 
tive, and not of our manufacture. It is headed “No 
Crop Losses Because of Lack of Farm Helpers.” Read: 


NO CROP LOSSES BECAUSE OF LACK OF 
FARM HELPERS—No serious loss of crops is re- 
ported in Illinois this year because of lack of farm 
labor. Reasons for this accomplishment, according to 
P. E. Johnston, state farm labor supervisor, are these: 
long hours of work by young and old who are still on 
the farm, use of labor-saving methods, exchange of 
machinery and labor by neighbors and a vigorous pro- 
gram to recruit workers to take the places of those 
called to the colors. 


The result is even more significant, Johnston points 
out, in light of the recent report of the Bureau of 
Agricultural Economics that “one of the biggest crops 
this nation has ever produced has been harvested by 
the smallest farm labor force in our history.” 


Here in Illinois, where a diversity of crops is grown 
and where crops had a poor start last spring due to 
cold, rainy weather, the problem of getting help on the 
farm was not easy, says Johnston. And yet the Illinois 
crop report for Nov. 1 indicates a new high yield of 
71,400,000 bushels of soybeans of the best quality in 
years, as well as better than average yields of winter 
wheat, spring wheat, hay, cowpeas, broom corn and 
cotton. While the corn crop in Illinois was good, there 
was a record crop in the nation. There was also a 
large peach crop. 


Hired workers in the area of which Illinois is a 
part had declined by Nov. 1, 1944, to three-fourths of 
the number on farms Nov. 1 for the period 1935-39, 
The decline during the past year was 8 per cent. 

With farm employment in the nation at a new low 
this year due to war conditions, there were 10,690,000 
persons working on farms Nov. 1. According to the 
Bureau of Agricultural Economics, 8,168,000, or 76.4 
per cent, were unpaid family workers. “The effective- 
ness of the various local and national programs in 
obtaining farm workers and using them efficiently is 
no doubt responsible to a considerable extent for the 
improved farm employment situation,” the report 
states. 

State Labor Supervisor Johnston announces that 
81,139 placements have been made on Illinois farms as 
of Nov. 17. Of this number, 10,077 were year-round 
workers and 71,062 seasonal helpers. Of the total 
number of placements, 38,685 were men, 5,851 women 
and 36,603 youth. These totals will be increased some- 
what before the year is over, of course. 

For emergency needs, Jamaicans, Japanese evacuees, 
Mexican nationals and Barbadians were used in co- 
operation with the War Food Administration. Prison- 
ers of war were also employed in several areas of IIli- 
nois. Although relatively few of these workers were 
used in comparison to the number of local people re- 
cruited through the help of county farm advisers and 
their labor assistants, the only other source of help 
came from a few workers recruited from Missouri for 
peach picking, Johnston points out. 

“This indicates how the big job was done,” comments 
Johnston, “and it reflects a great deal of credit on IIli- 
nois farmers, county farm advisers, their farm labor 
assistants, civic officials, school people and many 
others. The Women’s Land Army and the youth of the 
Victory Farm Volunteers did a grand job, and there 
were thousands of people who volunteered for special 
jobs, such as vegetable picking, peach picking and corn 
detasseling. These people gave ample evidence of their 
patriotic fervor and neighborly cooperation, which 
made the record far more inspiring and satisfying than 
can be told in a mere statistical report. The state farm 
labor office at the University of Illinois College of 
Agriculture is grateful, indeed, to all who have co- 
operated in making these results possible.” 


“AREA OF PRODUCTION” 
HEARING 


A hearing got under way in New York 
this week to redefine the definition of 
the “Area of Production” as contained 
in the Fair Labor Standards Act and 
which was nullified by a Supreme Court 
decision last summer. Two proposals 
in the hearing notice defined the “area 
of production” as 

(1) Located in a county in which the 
total acreage harvested is 20 per cent 
or more of the crop land harvested, or as 

(2) Located in a rural community or 
open country which obtained during the 
work week 95 per cent or more of the 
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total value of its products from the im- 
mediate vicinity. 

Canners located in the “area of pro- 
duction” as formerly defined were ex- 
empt from overtime provisions of the 
Act. Representatives of canners’ asso- 
ciations maintained at the hearing that 
“area of production” should be defined 
in such a way so as not to discriminate 
between competitive processors. It was 
shown by these representatives that the 
producers of a large amount of the total 
production of canned foods would be lo- 
cated in the “area of production” as pro- 
posed, whereas others would not be so 
located and which would, therefore, be 
discriminated against in their production 
cost. 
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W. P. McCAFFRAY DIES 


William P. McCaffray, founder and 
President of the National Fruit Canning 
Company, Seattle, Washington, and 
prominently identified with the canning, 
freezing and preserving industry «f the 
Pacific Northwest, died on November 30. 
Mr. McCaffray had long been active in 
association affairs, having been one of 
the founders of the Northwest Caxners 
Association and the Northwest Frozen 
Foods Association, and was a Divector 
of the Northwest Association at the time 
of his death. He had also served as 
Secretary of the Apple and Apple Prod- 
ucts Section of the National Canners 
Association. 
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California Canners Hold Vegetable Sample Cutting 


PALACE HOTEL, SAN FRANCISCO, DECEMBER 5th, 1944 


Large Industry Turn Out—More Than 100 Samples—Gevernment on Program— 
‘Woody’ Meyer Tells of ‘45 Plans—Leading Professors and Specialists Advise. 


By Special Correspondent of The Canning Trade, ‘‘BERKELEY” 


The sixteenth annual vegetable sample 
cutting of the Canners League of Cali- 
fornia was held in the Concert Room of 
the Palace Hotel, San Francisco, Decem- 
ber 5, followed by a luncheon and pro- 
gram in the famed Rose Room. The cut- 
ting was voted one of the most successful 
so far, with an exceptionally large atten- 
dance, despite difficulties of transporta- 
tion. 


More than 100 samples of asparagus 
were judged, with about fifty of toma- 
toes, 33 of tomato juice and 30 of spin- 
ach, these being the principal vegetables 
packed in California. Fruits are given 
attention at the annual meeting held in 
the spring. 

The luncheon, served in real Palace 
Hotel style, was greatly enjoyed, and 
most canners remained for the program 
which followed. This program was. in 
keeping with the war effort and was 
practical and business-like from start to 
finish. 


President H. E. Gray introduced E. A. 
(Woody) Meyer, of the War Food Ad- 
ministration, Washington, D. C., who 
spoke of food production goals for 1945 
and who prefaced his talk by congratu- 
lating California canners for the magni- 
ficent job done in 1944, suggesting that 
they had accomplished what seemed the 
impossible. The canned fruit pack was 
a wonderful one, he said, and the canned 
vegetable pack has not lagged behind 
this showing. He said that the need was 
pressing for heavy production in 1945 
and that now was the time to get things 
done to insure this. 


The speaker suggested that it looks as 
thouch the War Department would take 
all sc!-aside canned foods but pointed out 
that | would be advisable for canners to 
cooperate closely and take up offerings 
of su~plus stocks, if any, to see that they 
are } ut back into proper lines of con- 
sume distribution. 


M_ Meyer advised that every effort 
was eing made to stimulate food pro- 
duct’ » in other countries to aid the war 
effor and to lessen the drain on the 
Unit i States. Australia is furnishing 
alo’ he said, including canned foods, 
and »ill do even more, and South Africa 
is a’ ) making a fine showing. Other 
coun'-ies are commencing to furnish 
drie’ fruits in increased quantities, along 
with vegetables and grains. It will be 
mpc ible to overproduce in canned 
frui: in 1945, he said, and that this 
wou’ likely be true of some other items. 
He : t that this would be true of most 
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vegetables, but that snap beans and spin- 
ach might be classed as exceptions. He 
said that we are not overproducing on 
high quality snap beans but warned 
against packing too many low grades. 
We seem to have caught up with require- 
ments on canned spinach and the goal for 
1945 is set at about 80 per cent of that 
of 1944. In general, canned vegetables 
cannot be overproduced next year if we 
go on an unrationed basis. 

In speaking on rationing for 1945, Mr. 
Meyer said that the outlook is that if 
the war continues on both fronts ration- 
ing of some vegetables may be necessary, 
while if there is an early end to hostili- 
ties in Europe this may be abandoned. 

The price committee, he said, has de- 
cided that tomato prices to growers 
should be the same as last year, with 
reductions in snap beans up to $10 a ton 
and peas up to $3.50 a ton. Every effort 
is being made to decide on prices as soon 
as possible in order that growers may 
make plans accordingly. However, plans 
on fruits must wait on crop conditions, 
with the exception of citrus fruits. 


Tomatoes, peas, corn and snap beans - 


are to be supported in price through 
canners in 1945, this list being smaller 
than in 1944. It has not been decided 
whether or not fruits will have a support 
price, as they did last year. It is hoped 
that a decision on subsidies can be an- 
nounced soon. 


Mr. Meyer said that all are greatly 
concerned over the questions of labor and 
increasing costs. If labor costs increase 
more, prices must be increased, with 
danger that they will get out of hand. 
Canners are coping with inexperienced 
labor and higher wage scales and pres- 
sure was described as about reaching the 
limit. Canners have taken great risks 
to operate, but the hope was expressed 
that none would cut production, despite 
the hazards of the past. The Govern- 
ment, he said, was glad that canners 
have been so well represented at Wash- 
ington and felt that this has been a 
decided aid to the war effort. 


John F. Gismond, of the Office of Price 
Administration, Washington, was next 
introduced and spoke largely on price 
regulations. He strongly praised the 
work of Car] N. Lovegren, former presi- 
dent 6f the Canners League of Califor- 
nia, and said that but for his efforts the 
1944 price regulations might not be out 
yet. 


Mr. Gismond said that during the last 
two years canners had had to wait too 
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long for price regulations and that ware- 
houses had bulged at times. About the 
same regulations are to be in effect in 
1945, with smaH changes. A meeting of 
the overall industry committee is planned 
for late January to discuss these changes 
and a program is to be ready for presen- 
tation at the convention of the National 
Canners Association. It may be that it 
will be necessary to offer two concrete 
alternate plans, depending on Congres- 
sional action. It is intended that all 
price arrangements will be announced 
before canning commences. 


Raymond Hume, reporting on the spin- 
ach cutting earlier in the day, said that 
the samples were the most uniform ex- 
amined since the inaugurating of sample 
cutting. Color was better than in 1943 
and the industry was complimented in 
the advance made in getting good color 
in its spinach pack. 

J. R. Braden, reporting on asparagus, 
said that the samples were of unusually 
high quality, with the perfect spring 
weather contributing to this. Samples 
were very clean and close examination 
was necessary to discover even minor de- 
fects. Almost all of these were on small 
size spears, leading to the suggestion 
that when normal times return it might 
be well to increase the minimum size 
measurement. 


W. E. Harcourt said that the tomato 
pack was a very creditable one, but that 
a few samples were a little light in color. 
Solids were a little better than in some 
years. Packs made of the Pearson to- 
mato were especially good. 


C. B. Weston, pinch hitting for A. W. 
Beall, of the Santa Clara Packing Com- 
pany, who was unable to be present, re- 
ported on tomato juice, said that the im- 
provement noted in recent years con- 
tinued in the 1944 pack. Cuttings this 
year showed more uniformity in color 
and flavor than ever before. He noted 
that the salt content varied widely and 
suggested that more attention be paid 
to this. 


Dr. J. Russell Esty, of the NCA labo- 
ratory staff said that the cutting was 
one of the best yet and concurred in the 
suggestion that efforts be made by can- 
ners to secure a more uniform salt con- 
tent in tomato juice. 


Prof. W. V. Cruess, of the Food Prod- 
ucts Laboratory of the University of 
California, told of plans for a 3-day con- 
ference of canners on the Berkeley 
campus, February 19, 20 and 21, with 
lectures, papers and discussions. One 
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evening is to be given over to questions 
from canners and one to motion pictures. 

J. E. Knott, Professor of Truck Crops, 
University of California, spoke on re- 
search problems and told of canning test 
tomatoes last season with equipment fur- 
nished by the Canners League. 


M. W. Gardner, of the Division of 
Truck Crops, University of California, 
spoke on “Tomato Diseases of California 
2nd How to Control Them.” He said 
that there was much interest in this, 
owing to the great increase in tomato 
acreage for canning and to the decline 
in yield in 1944 to 7.1 tons per acre, on 
the average. He said that as California 
is free from summer rains there are no 
rain-spread tomato diseases as in the 
Eastern States. There are three prin- 
cipal producing districts in California 
and each has its own set of diseases. 
These were outlined, with a description 
of proper treatment. His associate, C. 
E. Scott, made a brief talk on the same 
subject and suggested that the time to 
check most diseases is when planning 
the seed bed. 

J. C. Hanna, also of the University of 
California, told of progress in tomato 
breeding and of some of the results in 
crossing wild tomatoes with commercial 
varieties. Some excellent strains were 
being developed which combine better 
solid content with wilt resistant features. 


Dr. E. O. Essig, Division of Plant 
Pathology, University of California, 
brought the meeting to a close with a 
very interesting talk on “Seasonal Con- 
trol of Tomato Insects.” He said that 
agriculture has become highly specialized 
in California and is becoming more and 
more so. Step in step with this is the 
spread of disease and no sooner is one 
disease controlled than new ones appear. 
Insect control must now be practiced 
from seed time to harvest time. Insecti- 
cide residue has become a factor in can- 
ning operations and growers are getting 
away from the poisonous, metallic kinds. 
Manpower shortage is preventing proper 
application of insecticides and lack of 
proper equipment is also being felt. 


Dr. Essig suggested that field men 
must be trained to detect tomato insects 
and to advise what to use to kill them. 
Canners and large growers now have 
trained entomologists on their staffs and 
must train their field men. These field 
men should know the fields in which to- 
matoes are to be planted, what was 
grown there in former years, and some- 
thing about the seed beds planned. Grow- 
ers should be encouraged to organize to 
combat disease and all fields should be 
under competent supervision. Tomatoes 
have become a big-money crop in Cali- 
fornia and they have also become a big- 
problem crop. 
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OZARK CANNERS MEET 


An interesting program was presented 
to members of the Ozark Canners Asso- 
ciation at the fall meeting held in 
Springfield, Missouri, December 8 and 
profitable talks were heard. 


EARL G. TURNER, businessman of Spring- 
field, addressed the meeting and pre- 
sented a complete analysis of his views 
on current and post-war problems, point- 
ing out the many factors that must be 
taken into consideration in dealing with 
these matters, warning the canners to 
proceed with caution and to make a very 
careful study of each factor that has to 
do with the operation of their business. 
Unless this is done the canner may en- 
counter difficulties that may not easily 
be overcome, he said. 


CLYDE R. CUNNINGHAM, Extension 
Horticulturist, University of Missouri, 
discussed with the canners the subject of 
“Growing Tomatoes” in the Ozark region. 
Mr. Cunningham pointed out very force- 
fully the things canners must do if they 
hope to improve quality and increase 
production, stressing the fact that it is 
necessary for the canner to cooperate 
with the growers and that, in order to 
obtain the best results, such program 
must be continued from year to year. Mr. 
Cunningham also emphasized the fact 
that the preparation of the soil together 
with the use of fertilizer of the right 
kind and in the right amount is abso- 
lutely necessary if quality is to be im- 
proved and production increased. 


MAJOR F. C. BASLER, Priorities Officer, 
Chicago Quartermaster Depot, discussed 
the government’s procurement program, 
stating that the details for the 1945 
program had not yet been completed. 
Commenting further, he stated that at 
the present time they do not know 
definitely just what the quotas on fruits 
and vegetables for 1945 will amount to, 
but that it is hoped that announcement 
can be made in the very near future. 
With reference to the department’s re- 
cent action in requesting canners_ to 
order a supply of V-2 boxes and sleeves 
equal to 50 per cent of their 1944 pur- 
chases for use in 1945, Major Basler 
pointed out that this program was de- 
signed to permit the box manufacturers 
to take care of these requirements during 
the slack period and therefore a supply 
of this type boxes would be available 
when they are needed for the 1945 pack. 
Canners were requested to cooperate 
with the department and were urged to 
place their orders prior to December 15. 

The Thirty-eighth Annual Convention 
of the association will be held at the 
Colonial Hotel, Springfield, Missouri, 
February 15 and 16, 1945. 


WANTS COLOMBIAN ACCOUNT 


Luis Fernando Prado, Barranquilla, 
Colombia, South America, is seeking to 
represent a good manufacturer of a gen- 
eral line of canned foods in Colombia. 
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WEST COAST NOTES 


REORGANIZATION — Announcement has 
been made that Federal Judge Goodman 
has approved reorganization of the 
United States Products Corp., a large 
canning concern of San Jose, Calif,, 
which went into voluntary bankruptcy 
about two years ago. Dutch stock- 
holders who have about a 40 per cent 
interest in the company will have their 
investment safeguarded by the Dutch 
Ambassador in Washington under an 
agreement with the Bureau of Foreign 
Funds Control. Carl Lovegren, for. 
mer president of the Hunt Bros. Packing 
Co., and more recently with the OPA at 
Washington, will head United States 
Products, under the reorganization plan, 
succeeding D. C. Kok. 


NOW A LAWYER—C. R. Cooper, depart- 
ment manager for the California Pack- 
ing Corporation, San Francisco, Calif,, 
has successfully passed the California 
State Bar examination. He has been 
associated with CPC since its formation 
and before then was with one of the 
units which merged to form this great 
organization. Mr. Cooper also has in- 
ventions along canning lines to his credit. 


CALENDAR OF EVENTS 


JANUARY 10, 1945—-Business Meet- 
ing, Utah Canners Association, Ogden, 
Utah. 


JANUARY 17-18, 1945—Annual Meet- 
ing, Georgia Canners Association, Hotel 
DeSoto, Savannah, Ga. 


JANUARY 22-24, 1945—Annual Meet- 
ing, National-American Wholesale Gro- 
cers Association, Drake Hotel, Chicago, 
Illinois. 


FEBRUARY 4-8, 1945—Annual Food 
Processors Conference and Meeting of 
National Canners Association, Stevens 
Hotel, Chicago, II. 


FEBRUARY 6, 1945—Annual Meet- 
ing, National Dehydrators Association, 
Sherman Hotel, Chicago, IIl. 


FEBRUARY 6-7, 1945—Annual Meet- 
ing, National Pickle Packers Association, 
Hotel LaSalle, Chicago, Ill. 


FEBRUARY 7, 1945—Annual Meet- 
ing, Canning Machinery & Supplies 
Association, Stevens Hotel, Chicas, Ill. 


FEBRUARY 15-16, 1945—28t' An- 
nual Meeting, Ozark Canners Assocla- 
tion, Colonial Hotel, Springfield, Mo. 


MARCH 5, 1945—(Tentative) Annual 
Meeting, National Food Brokers Asso 
ciation, Chicago, IIl. 


MAY 21-23, 1945—Annual Meeting, 


Institute of Food Technologists, Hotel 
Seneca, Rochester, N. Y. 
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GRAMS INTEREST 


HUTSON IN NEW WORK 


J. B. Hutson, President of the Com- 
modity Credit Corporation and Director 
of Production in the War Food Ad- 
ministration, has been appointed Deputy 
Director for Agriculture in the newly 
established Office of War Mobilization 
and Reconversion. Announcement of the 
appointment was made by OWMR De- 
cember 6. It will be Mr. Hutson’s re- 
sponsibility to prepare plans for the 
transition of agriculture from war to 
peace. 


OZARK DATES 


The Twenty-eighth Annual Convention 
of the Ozark Canners Association is 
scheduled to be held at the Colonial Ho- 
tel, Springfield, Missouri, February 15 
and 16, 1945, Secretary F. R. Spurgin 
has announced. 


BECK HEADS CLEVELAND 
BROKERS 


Harold G. Beck of The C. H. Brewster 
Company, was elected President of the 
Cleveland Food Brokers Association at a 
meeting held on Friday, December 1. 
Other officers elected are Arthur C. 
Marquardt, Vice-President; Charles N. 
Kirkpatrick, Treasurer; and Morris H. 
Straus, Secretary. Fletcher M. Turner 
was elected a Director of the Association. 
In accepting the office President Beck 
declared “Since December 7, 1941, the 
food brokers throughout the nation have 
stepped in to help the Government plan 
its needs for the war emergency. Many 
food brokers have, and are giving, un- 
sparingly of their time to OPA and WFA 
in assisting these war agencies. Many 
have heeded the call to arms and joined 
the Armed Forces. We have helped the 
Office of Price Administration set point 
values on processed foods in the past, 
and we have recently offered our services 
to the War Food Administration to help 
the movement of surplus foods. With 
Natio) 11 Food Brokers headquarters in 
Wash’ gton to guide us, we want to con- 
tinue o do our part to help bring a 
speed) victory.” 


©. K. RICHARDSON DEAD 


Ch: ‘es K. Richardson of Richardson, 
« Havey, New York food brokers, 
\denly at his home in Glen Ridge, 
New rsey, on Saturday, November 9. 
hardson is survived by his wife 


and t ee sons, Stewart S., Charles K., 
Jr, avi Lt. Sidney K., who is at present 
on le: . in this country after completing 
his f' ing missions in the European 
Theat. of war. 


THE C .NNING TRADE 


FTC CITES FIVE FOOD BROKERS 


The Federal Trade Commission, De- 
cember 11, ordered five food brokers to 
cease and desist from violation of the 
Robinson-Patman Act. The firms af- 
fected by the order include: Fraering 
Brokerage Company, Inc., New Orleans, 
with branch offices and warehouses at 
Alexandria, Louisiana, and Jackson, 
Mississippi; Glover & Wilson, Little 
Rock, Arkansas; W. M. Meador & Com- 
pany, Ine., Mobile, Alabama; H. D. Chil- 
ders Company, Mobile, Alabama; and 
Hutchings Brokerage Company, Mobile, 
with branch office and warehouse at 
Dothan, Alabama. 


The Commission found that the re- 
spondents, in connection with their pur- 
chases of merchandise in their own be- 
half and for their own accounts, for 
resale, received brokerage fees or com- 
missions, or allowances and discounts in 
lieu thereof, from sellers of such com- 
modities, in violation of Section 2(c) of 
the Robinson-Patman Act. 


Under the orders the respective re- 
spondents are directed to cease and desist 
from receiving or accepting from any 
seller, directly, or indirectly, anything of 
value as brokerage, or any commission, 
compensation, allowance or discount in 
lieu thereof, upon purchases made for 
their own accounts. 


MULHOLLON JOINS LEININGER 


George W. Mulhollon, for the past 
three years engaged in Government pro- 
curement work for the Quartermaster 
Corps for the State of Wisconsin, will 
join Leininger & Company, Inc., packers 
sales agents at Milwaukee. Mr. Mulhol- 
lon’s performance in handling the many 
problems in connection with this work in 
Wisconsin has been outstanding. His 
duties will be to assist in maintaining 
contacts with canners, buyers and brok- 
ers as part of the company’s program 
of better service to both canner and 
buyer. 


CANS AT WAR 


Dubbed “American Silver” by mem- 
bers of a Russian Partisan outfit fighting 
in the Bryansk fortress, the tin can is 
one of America’s most effective propa- 
ganda agents. The cans of American 
food products dropped by Russian planes 
to the fighters cut off from the regular 
army saved them from starvation. Ac- 
cording to a cable received at Russian 
War Relief headquarters, the can labels 
were used by an English speaking soldier 
to teach the others the rudiments of 
English. 
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TUCKER IN NEW POST 


Irwin R. Tucker, prominent Chicago 
broker, has been elected President of 
the Chicago Food Brokers Association 
for 1945. John Schultz of Paul Paver & 
Associates was elected Vice-President, 
with J. A. Swanson of Calkins & Com- 
pany re-elected Secretary-Treasurer. 


Named Directors of the organization 
at this week’s election were: I. Loyacano 
of P. J. Murphy & Associates, and 
Kenneth Strassheim. 


FIRE DAMAGES MORGAN 
CANNERY 


About $25,000 fire damage was done 
to the John C. Morgan Company plant 
at Traverse City, Michigan, on the morn- 
ing of November 26. The damage was 
confined to the fourth and fifth floors of 
one building where dry pomace was 
stored, and which housed the cherry pro- 
cess department of the plant. 


SYRACUSE BROKERS ELECT 


Ralph H. Spencer of the Sun Broker- 
age Company was elected President of 
the Syracuse Food Brokers Association 
on December 4. Other officers elected in- 
clude Leonard Thompson, L. W. Thomp- 
son Company, Vice-President; Kenneth 
N. Stewart, H. H. Goslee Company, Sec- 
retary; and F. Paul King, George A. 
Mendes Company, Treasurer. 


WFA OFFERINGS 


TO PACKERS OF THE COMMODITY 


PEAS—1942 Pack 
4,631 c/s 24/2, Std. 3 Alaska, packed Wisconsin, 
located Milwaukee, Wis. 
4,631 c/s 24/2, Off-grade 3 Alaska, packed Wis- 
consin, located Milwaukee, Wis. 

97 c/s 24/2, Ex. Std. 5/6 Sweet, packed Wisconsin, 
located Detroit, Mich. 
2,229 c/s 24/2, Ex. Std. 4 Sweet, packed Utah, 
located Horton, Kans. 
2,196 c/s, 2,227 ¢/s, 24/2, Ex. Std. 3 Sweet, packed 
Utah, located Horton, Kans. 
2,152 c/s 24/2, Off-grade 3 Sweet, packed Utah, 
located Horton, Kans. 
Offers received to December 26, 1944. Further 
information Fenton Albright, Sales Division, Office 
of Distribution, WFA, Washington 25, D. C. Phone 
Republic 4142, Ext. 4286. 


WFA OFFERS CANNED MILK 


War Food Administration December 
12 offered for sale to industrial users 
approximately 250,000 cases of off-con- 
dition 1942-canned evaporated milk, 
packed forty eight 14%2-ounce cans to 
the case, which has been inspected and 
declared fit foy industrial use in the 
manufacture of foods. Some fat and 
calcium separation, however, makes it 
undesirable for table use in its present 
form. 


The milk is part of that purchased in 
1942 under the price-support program 
designed to increase production of the 
product. It is located in various cities 
throughout the United States, principally 
in the Northeast and Midwest. Offers 
will be received subject to prior sale. 
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WATCHING WASHINGTON 


CEILING PRICES FOR GROWER- 
PROCESSORS 


Grower-processors of minor packed 
fruits, berries, and vegetables including 
grower-owned cooperatives have been 
given a higher formula by which they 
can figure their ceiling prices, the Office 
of Price Administration has announced. 
The action, taken in Amendment 18 to 
Supplement 7 to Food Products Regula- 
tion 1, was made retroactive and effec- 
tive from November 17, 1944. 


Before this, these processors were re- 
quired, under Pricing Method No. 2, to 
apply to the OPA national office for spe- 
cific authorization of a maximum price 
for each item because their prices had 
been established by borrowing the maxi- 
mum prices of their most closely com- 
petitive processors who were not co- 
operatives. When Supplement 7 to Food 
Products Regulation No. 1 was issued in 
July, 1944, this system of pricing was 
abandoned. 


The new pricing method will establish 
prices for grower-processors on the same 
general level as those provided for com- 
mercial processors. It will reflect in- 
creases at this level of 10 per cent for 
fruits other than Maraschino cherries, 
glace cherries, Concord grape juice, and 
Concord grape pulp; 10 per cent for 
berries; and 8 per cent for vegetables 
other than sauerkraut over 1941 base 
prices. The increases were provided to 
cover the cost increases from 1941 to 
1942 other than raw materials. 


These increases are the same as were 
given to commercial processors in the 
regulations covering the 1942 pack of 
canned fruits, berries and vegetables. 
This new formula will have no effect on 
the present level of retail prices. 


Under the new method, the grower- 
processor determines his maximum price 
by the following steps: 


(1) Figuring his weighted average 
price during the first 60 days after the 
beginning of the 1941 pack or other base 
period named for the particular product. 


(2) Multiplying this price by 1.10 for 
fruits other than Maraschino cherries, 
glace cherries, Concord grape juice, and 
Concord grape pulp; 1.10 for berries; 
and 1.08 for vegetables other than sauer- 
kraut. 


(3) Subtracting the 1941 weighted 
average cost for raw material of his 
closest competitor who buys raw material 
for use in making the product, converted 
to unit of the finished product by apply- 
ing his own 1941 case yield. 


(4) Adding the 1944 weighted average 
raw material cost of the same competitor, 
converted to units of the finished product 
by applying the simple average of his 
own 1941 and 1943 case yields if he 
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packed the item in 1943. If not, he uses 
his 1941 and 1942 case yields. 


(5) Adjusting for approved increases 
in wage rates by multiplying by the ap- 
propriate figure named in Supplement 7. 


(6) Subtract 2 per cent of the result- 
ing figure from that figure and 


(7) Subtract any direct subsidy pay- 
able per unit of the finished product. 


The resulting figure is the grower- 
processor’s maximum price for sales to 
purchasers other than government agen- 
cies. 


FARM MACHINERY PRODUC- 
TION BEHIND SCHEDULE 


Production of farm machinery exclu- 
sive of wheel tractors, repair parts and 
attachments, for the four months’ period 
July 1 to October 31, 1944, is approxi- 
mately 25 per cent behind manufacturers’ 
schedules, the Farm Machinery and 
Equipment Industry Advisory Committee 
was informed by War Production Board 
officials at its meeting in Washington 
last week, WPB reported Dec. 11. 

Military requirements, which are more 
critical than they were two to three 
months ago, are creating critical short- 
ages in components needed for farm ma- 
chinery production, WPB officials said. 
Nothing must stand in the way of meet- 
ing military programs necessary for the 
successful prosecution of the war, they 
pointed out. The committee’s advice was 
sought on how to raise farm machinery 
production up to scheduled levels in the 
face of this situation. 

Discussion brought out that industry 
members consider manpower shortages 
the number one factor retarding produc- 
tion. Malleable and grey iron castings, 
needed in large quantities in the manu- 
facture of farm machinery, are the chief 
components in short supply due to lack 
of manpower in the foundries, they said. 

Hiland G. Batcheller, WPB Chief of 
Operations, reviewed for the committee 
present military requirements. WPB’s 
first obligation is to see that materials 
needed by the military are provided, even 
if other less essential production has to 
be curtailed, he said. 

Data on production of selected items 
of farm machinery and equipment during 
the four months July 1, 1944, to October 
31, 1944, as compared with scheduled 
production, were presented at the meet- 
ing. Committee members pointed out 
that these production figures cannot be 
taken as a true indication of manufac- 
turers’ ability to meet their entire pro- 
gram for the year ending June 30, 1945, 
and expressed the opinion that they 
would come close to meeting this pro- 
gram in time for seasonal needs. They 
recognized, however, that it might be in- 
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creasingly difficult to meet their program 
in full because of new and urgent mili- 
tary requirements. 

Manpower and component situations 
were reviewed with representatives of 
the Office of Manpower Requirements 
and of the Steel Division. 

Another meeting of the committee wil] 
be held in six to eight weeks. 


SENATE ACTS TO FREEZE SOCIAL 
SECURITY TAXES 


On December 8, the Senate approved 
by a 49 to 17 vote the Doughton Bill 
(H.R.5564) which would freeze for 1945 
the social security tax on employers and 
employees at the present rate of one per 
cent. The bill now goes to the President, 
the House having approved it on De- 
cember 5. 

Under the bill approved by Congress, 
one per cent tax would be continued only 
during 1945. On January 1, 1946 the 
rate would be increased to 2% per cent 
and on January 1, 1949, the rate would 
again be increased to 3 per cent. 

The tax rate was originally scheduled 
to be increased in 1943 to two per cent 
but the increase in rate was postponed 
by Congress in 1943 and 1944. 


NEW PULP GRADES 


The Processed Products Standardiza- 
tion and Inspection Division of the War 
Food Administration has issued new 
United States Standards for Grades for 
Canned. Tomato Puree and Pulp, which 
become effective as of January 1, 1945. 
In drawing up the grades only two fac- 
tors are considered in determining the 
total score. The flavor factor, which was 
incorporated in the former standards 
which went into effect January 1934, has 
been eliminated. The “color” factor has 
been given a high score of 60 points and 
the “absense of defects” factor 40 points, 
with an appropriate range applicable to 
each grade. 

An explanation of the terms vsed is 
also included ie. “A typical «anned 
tomato puree flavor” means tht the 
product is free from scorced, bitter, 
green tomato flavors, or other obj-ction- 
able flavors or objectionable odors of any 
kind. 

The new standards generally follow 
the former draft. 


STOUFER JOINS BROKER GE 
FIRM 


Eugene E. Stoufer, Army Field Buyer 
in the Ozark territory since Ma 1942, 
resigned this position on Decen ber |, 
and is now associated with the Cooter 
Brokerage Company, Chicago, II! nols. 
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Watt VA 
must be quick action... materials for 


charging fire-fighting apparatus must be avail- 
able for instant use. 


That is why Cole Laboratories, Inc., Long Island 
City, N. Y., package their Foam Liquid and Speed 
Foam Drench in Crown cans. Completely protected 
by Crown cans, Cole products are kept laboratory- 
y fresh ... always ready for life—and property- 
} saving service. 


CROWN CAN COMPANY 
NEW YORK « PHILADELPHIA 


Division of Crown Cork and Seal Company 
Baltimore, Md. 
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THE SALES QUOTA PLAN 


A new thought for some—Now in use under war scarcities—It will be continued in normal 


times—Better be prepared—By BETTER PROFITS. 


In spite of the war still to be won, in 
spite of the anxieties about any proba- 
bility of winning the peace, canners as 
well as business men everywhere are con- 
tinuing to at least put on paper, plans 
for post war operation. This is as it 
should be. Inasmuch as the greatest loss 
of time during any project is generally 
the time lost in getting started, those 
who plan now for operations after the 
war are certain to have a head start over 
those who wait until they feel quite cer- 
tain they see plainly and recognize the 
shape of things to come. This article is 
a plea for your earnest consideration of 
the assignment of quotas for sales, after 
we are all on our own and trying harder 
than ever to get more business than our 
competitor. 


HOW IT WORKS 

I mean quotas for sale by each sales 
representative, be he the valued district 
salesmanager or the latest broker to be 
appointed. And all the inbetweens. You 
will admit the advisability of such plan- 
ning and assignment of quotas but then 
start telling me just why such planning 
is impractical. Well, it may be imprac- 
tical but go along for a few minutes and 
let’s look at the idea objectively. In the 
first place, when you have a lot of goods 
to sell and do not know for certain where 
you will unload them, you will admit that 
if you might assign reasonable quotas to 
each market and find the quotas met in 
large part, you would be a lot better able 
to plan manufacturing, financing and all 
that. For that matter, during the scar- 
city of goods you have been operating a 
very rigid quota plan and woe to him or 
them who may have tried to enlarge the 
quota even for very, very good reasons. 
In the main dealers have accepted their 
allowable quotas with good grace and 
thanked you for your consideration. 

The point here is that the trade are ac- 
customed to dealing in allocated amounts 
of canned foods, and continuance of the 
plan would not seem strange to many 
except possibly a few who might wish to 
see restraint thrown to the winds. Usu- 
ally when this happens the results are 
quite unfavorable to those whose quotas 
are disregarded. All the more reason 
why quotas for sales should be estab- 
lished and manufacturing schedules based 
on them to a certain extent. The main 
argument against this is the uncertainty 
of the coming pack and the desire of 
every operator to pack all possible in 
event of an unusual crop yield, or exactly 
the contrary. In either case, quotas may 
be met or nearly met in many instances 
or not filled because of scarcities. In 
either event, a repetition of the quota 
planning year after year would in time 
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lead to an average performance whose 
percentage figure over a ten year period 
would be almost invaluable in all con- 
tracting, manufacturing and sales plan- 
ning. 

The writer has been intimately ac- 
quainted with selling in various phases 
for many years and has always main- 
tained that the best sales results are ob- 
tained by those firms fixing quotas for 
sales to be shot at month after month, 
year after year. Bond salesmen, sales- 
men of oil stocks, salesmen doing the 
hardest sort of selling, (usually the most 
remunerative) never fail to have a goal 
to strive for, a mark to make during a 
certain period. It works for them, it 
always will work if you will apply the 
principle and stick to it. Even retail 
dealers wish to know what they may ex- 
pect in the way of deliveries especially 
when goods are short. Is it not reason- 
able to presume they will be willing to 
accept a certain quota when goods are 
plentiful? Especially if you have culti- 
vated their friendship during the emer- 
gency? 


NOT SO HARD 


One does not have to be the seventh 
son of a seventh son in order to assign 
quotas to any individual salesman of any 
one territory. The salesman has certain 
sales assets, a certain character, a way 
of operation with which you soon become 
familiar. Take these factors into con- 
sideration in connection with what you 
wish to accomplish and quotas will soon 
assume their proper proportions as far 
as each representative is concerned. In 
event of a crop failure you pro rate de- 
liveries. In event of an extra large crop 
you can just as easily pro rate excesses 
to each territory or individual operator. 
Of course you will have all factors in 
mind and may allot a much larger part 
of the over production to someone who, 
in your opinion, is best able to carry the 
load and distribute it. 

In each case, however, some definite 
goal should be worked toward. You may 
wonder how you will first allocate packs 
for distribution but the answer to the 
question is not hard to find. Past ex- 
perience will show in many cases what 
would amount to a reasonable quota for 
sale in any certain period. If you have 
the anticipated production, set quotas a 
little higher toward the point where ex- 
cess production will be disposed of. In 
event of unexpectedly large returns from 
packs, you may work on short terms, set- 
ting quotas monthly, thus allowing an 
opportunity for frequent, adequate revi- 
sion. 


Incentives go well with quotas. Honors 
may be heaped on those meeting quotas 
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and no money spent or financial rewards 
may be provided. In either case you will 
follow the plan that finally works best 
for you. 


You lighten your labors if you set 
quotas for each individual customer. To- 
day with goods in short supply you think 
nothing of telling each how many cases 
he may expect from you. You have al- 
ways pro rated deliveries in any short 
items. The customer is accustomed to 
accepting quotas in all phases of selling 
except that phase having to do with dis- 
posing or trying to dispose of a greater 
amount of goods than may seem likely 
when the quota is announced during a 
season when goods are plentiful. Start 
this year (1945-46) setting quotas as far 
as possible. Work into the operation 
gradually and it is entirely possible you 
will have the plan working smoothly 
when the actual need for it arises. 


This may all seem too technical for the 
canner engrossed in manufacturing and 
not too well versed in sales technique. 
You may as well become accustomed to it 
because in years to come you will have 
plenty of well trained opposition, all well 
taught in the science of selling. If yours 
is a small operation, do not become dis- 
couraged. It is quite likely you will find 
in the future that State Secretaries of 
canning Associations will be better ac- 
quainted with selling detail than at pres- 
ent. This is no reflection on the splendid 
men who have led our State Associations 
for years. Their leadership will no doubt 
be continued but associated with them 
will be men trained in the science of sell- 
ing, whose services will be available to 
the membership at large. A_ perfectly 
logical development. And one that local 
memberships of Associations may well 
consider this year when planning for the 
coming season. 


Readers of this column for years will 
recall our sincere tributes to the frozen 
food industry (one member in particu- 
lar) for their splendid sales and mer- 
chandising coverage of the retail trade. 
Remember this same factor is heavily 
interested at present in canned food fac- 
tories. It may be that they will devote 
their energies to the production of foods 
for quick freezing, allowing the carned 
food brands to die but I do not thin‘ so. 
Should they enter the canned food field 
and apply their merchandising technique 
for frosted foods to the marketing of 
canned foods, the leaders in canned food 
merchandising at present will have to 
look to their laurels! Better salesrian- 
ship in selling canned foods is just 
around the corner. . Better get on the 
band wagon! Your sales and profits will 
increase as you do! 
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A PROGRESSIVE POLICY 
combined with a 
TRADITION OF QUALITY 


Now under aggressive ownership and leadership of men experi- 
enced in producing Process Equipment, The Hamilton Copper 
and Brass Works, famous for fine craftsmanship, gives you 
superior research, engineering, and fabrication. Your inquiries 
will receive expert analysis, plus prompt, efficient service. 
Standard Kettles, Fabricated in Copper, Stainless Steel, Monel 
and Nickel. Capacity: 15 gallons to 500 gallons. Tilting and 
non-tilting agitating, single and double motion. 
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“Banic knows its Oniond 
GARLIC /" 


\ 


Let us show you how it pays to 
use Basic onion and garlic. It 
saves you time, money, labor, 
man-power, storage and 


spoilage. Mest FLAVO FLAVOR 


process 


For complete information 
about Basic onion chips, onion 
powder and garlic powder, 


REG. U.S. PAT, OFF. 


BASIC VEGETABLE PRODUCTS CO. 


Vacaville, California 
YNION—GARLIC HEADQUARTER 
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Yes «ee free from breakage and light-deterioration 
and ideal for packing, shipping, handling! 


e “I’m a canner. But I’d feel the same way if 
I were a jobber, grocer or housewife. I prefer 
food in cans because cans seal out a bunch of 
headaches. 

“Take breakage. Cans don’t break or chip, 
leak or tear. And they keep out light and air, 
prevent deterioration. 

“Cans are light and compact. They’re eco- 
nomical to pack and ship. They can be filled, 


closed and labeled fast with safety. And they’re 
easy to handle and store. 

“When it comes to display and sales appeal, 
food in cans is tops. Smart labels, bright colors 
create eye-appeal, make brand recognition easy, 
and help move goods. 

“I’m all for pleasing the public. And the 
public has always preferred its packaged food 
in steel-and-tin cans.” 


NATIONAL ADVERTISING SUPPORT! 


More than 30,000,000 printed messages appear monthly in Sunday 
newspapers throughout the U.S.A. and in 10 great national maga- 
zines, to remind consumers of the many advantages of steel-and-tin cans. 


CAN MANUFACTURERS’ INSTITUTE, INC., NEW YORK 
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BIG REASON 


Why Housewives Prefer Food in Cans 


1. Cans don’t break, chip, leak, tear. 

2. Food in cans keeps better, longer. 

3. Cans protect food from air and light. 
4. Cans are more convenient. 

5..... And more economical. 
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A STUDY OF THE MINIMUM STANDARDS 
OF QUALITY FOR CANNED SNAP BEANS 


Data shows 6% seed tolerance too low for Tri-State Packs. 


Paper presented before the 


Tri-State Packers Convention, Atlantic City, New Jersey, November 30, 1944 
By MAURICE SIEGEL* 


In the “Journal of the Association of 
Official Agricultural Chemists” of No- 
vember 1936, S. C. Rowe and V. B. Bon- 
ney of the Food Division, U. S. Food and 
Drug Administration, Washington, D. C., 
reported on “A study of chemical and 
physical methods for determining the 
maturity of snap (stringless) beans.” 

This report is not only interesting but 
valuable because procedures have been 
developed in evaluating the minimum 
standards of quality for stringless beans. 
The study covered the classification and 
canning of seven different varieties of 
snap (stringless) beans in seven states 
throughout the country. The methods of 
analysis developed were used in estab- 
lishing minimum standards of quality for 
the cznned stringless beans. 

In summarizing the data found in their 
investigation the authors stated as fol- 
lows: 

“Methods have been developed to de- 
termine the maturity of canned snap 
(stringless) beans. Results obtained 
from 104 samples representing seven dif- 
ferent varieties from as many different 
states indicate that standard beans 
should contain not more than 0.08% fi- 
brous material in the pods, 6% seeds and 
7% alcohol insoluble solids. Also, that 
there should not be more than one tough 
string for each two ounces of drained 
weight of beans.” 

The writer knew that when appearing 
at a hearing called by the Food and Drug 
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Administration for the purpose of pro- 
mulgating “Standards of Quality” it was 
necessary to submit data to support any 
claims or suggestions in the making of 
such standards. It was therefore deemed 
necessary that such data be accumulated 
in order to be of help to the stringless 
bean packers in the event of a Govern- 
ment hearing. 


At the spring meeting of the Tri-State 
Packers Association the snap bean com- 
mittee was advised of the situation and 
at a later meeting decided that a study 
be made of all varieties of snap beans 
grown in the Tri-State area and that, 
(1) Drs. Charles Mahoney and E. P. 
Walls of the University of Maryland, ex- 
perts in the growing of all varieties of 
stringless beans common to the Tri-State 
area, should direct the packing of known 
samples of stringless beans from raw 
stock that they have classified, quality 
graded, and sieved into sizes or other 
styles that are convenient. The cans 
were to be coded so that they would carry 
full information as to their source. These 
experimental packs were to be made in 
canneries located on the eastern and 
western shore of Maryland and in Dela- 
ware. (2) The experimental cans were 
then to be delivered to the laboratories of 
Strasburger & Siegel for the purpose of 
quality grading and also to make physi- 
cal and chemical determinations in the 
same manner as outlined in the methods 
by Rowe and Bonney of the Food and 
Drug Administration. 


_Code 7 aa Source Type Pod 


Variety Style 


BBWB East. Shore, 4 Flat 
BBWB East. Shore, q Flat 
BBS East. Shore, 4 Flat 
BBSa East. Shore, Flat 
(older than BBS) 
East. Shore, 5 Flat 
East. Shore, > Flat 
East. Shore, Flat 
East. Shore, Flat 
East. Shore, Flat 
East. Shore, L Flat 
East. Shore, 4 Flat 
East. Shore, . Flat 
East. Shore, Flat 
East. Shore, L Flat 
East. Shore, Flat 
East. Shore, 5 Flat 
East. Shore, Flat 
East. Shore, . Flat 
East. Shore, 4 Flat 
East. Shore, § Flat 
East. Shore, Round 
East. Shore, Round 
East. Shore, Round 
East. Shore, Round 
East. Shore, Round 
East. Shore, Round 
East. Shore, Round 


Tendergreen 


Field Run Whole 30 
Field Run Whole 30 
Shoe String 34 
Shoe String 


Bountiful 
Bountiful 
Bountiful 
Bountiful 


Field Run Cut 
Field Run Cut 
3 Sieve Cut 

3 Sieve Cut 

4 Sieve Cut 

4 Sieve Cut 

5, 6 Sieve Cut 
5, 6 Sieve Cut 
Shoe String 
Field Run Cut 
Field Run Cut 
3 Sieve Cut 

3 Sieve Cut 

4 Sieve Cut 

4 Sieve Cut 

4 Sieve Cut 
Whole 1, 2, 3 Sieve 
Field Run Cut 
Field Run Cut 
3 Sieve Cut 

4 Sieve Cut 


Bountiful 
Bountiful 
Bountiful 
Bountiful 
Bountiful 
Bountiful 
Bountiful 
Bountiful 
Plentiful 
Plentiful 
Plentiful 
Plentiful 
Plentiful 
Plentiful 
Plentiful 
Plentiful 
Tendergreen 


Tendergreen 
Tendergreen 
Tendergreen 
Tendergreen 5, 6 Sieve Cut 
Tendergreen 5, 6 Sieve Cut 
B Series—Samples taken June 28 and 29 


Maturity Score 


The work of Mahoney and Walls was 
started in the latter part of June and 
was completed in the latter part of July. 
The entire experimental packs of string. 
less beans representing canneries on the 
eastern and western shores of Maryland 
and that of Delaware were delivered by 
them to the Baltimore laboratories for 
the final examination. 


CONSUMERS SAMPLES 


In order to determine the quality of 
canned stringless beans on the open mar. 
ket with respect to the minimum stanié- 
ards of quality, cans were purchased in 
stores for testing purposes. The brand 
names are not revealed but are reported 
by numbers. The results are given sepa- 
rately so as not to be confused with the 
original data. 


LABORATORY EXAMINATION 


The cans of stringless beans were 
opened and graded for quality using the 
official methods of the Agricultural Mar- 
keting Service. The following is the 
numerical score given for maturity: 

31—35—Fancy 
27—30—Extra Standard 
23—26—Standard 
0—22—Substandard 


Samples were then withdrawn from 
the graded cans for both physical and 
chemical determinations in accordance 
with the methods of Rowe and Bonney. 
The results of the entire study are as 
follows: 


% Fibrous 
Material 
Grade % Seeds In Pods 

Ex. Std. x 0.029 

Ex. Std. i 0.023 

Fancy -000 

Fancy 


Standard 0.038 
Standard i 0.030 
Ex. Std. 0.909 
Ex. Std. d 0.010 
Standard 0.017 
Standard 0.922 
Sub. Std. 3 0.107 
Sub. Std. 0.118 
Fancy 0.000 
Ex. Std. 0.005 
Ex. Std. a 0.007 
Ex. Std. 3. 0.001 
Ex. Std. 0.002 
Standard 0.024 
Standard 0.020 
Standard 0.026 
Fancy 0,000 
Ex. Std. 0.025 
Ex. Std. 0.021 
Fancy 0.000 
Fancy 6 000 
Ex. Std. 6 008 
Ex. Std. 0.006 


THE CANNING TRADE 


December 1%, 194 


26 
29 
29 
25 
26 
22 
32 
28 
28 
30 
30 
26 
26 
26 
32 
28 
28 
52 
31 
29 
29 


le 


re 


Ayars 


TOMATO and CITRUS 


JUICE FILLER 


Used by leading Manufacturers 
for filling Tomato and Citrus 
Juice, also 


Tomato Pulp and Puree, Clear Soups etc. 
Fruits, String Beans, Beets, etc. 

Has no air vent stems to damage fruit. Designed for high 
speed. Belt drive or direct connected. Fills absolutely 


accurate. NoCan NoFill. Rapid Valve. Built in three 
sizes: Eight Valve, Twelve Valve and Sixteen Valve. 


Prices on request. 


AYARS MACHINE CoO., Salem, New Jersey 


\\ 


AM 


| DESIGNS Hydro-Geared Grader 


embodies the experience of over fifty years of pea grader 
building. Using a full 10 feet of sieving surface, all except 
the larger sizes of peas are screened out within 24 feet of 
i the feed end, leaving 74 feet for exact grading. These 


to neet your trade requirements. 


—I , a thorough wash. Canners are assured not only the best 
machine available for the purpose but a higher return for 


| DM ONT LABELCOM PANY their improved quality packs. 


peas are floated in water back to the next sieve receiving 


INCORPORATED | Let us tall you about it. 
JESIGNERS - - LITHOGRAPHERS > THE SINCLAIR -SCOTT COMPANY 
‘*The Original Grader House”’ 
VIRGINIA BALTIMORE, MARYLAND 
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RESULTS OF GRADING AND PHYSICAL AND CHEMICAL DETERMINATIONS OF CANNED SNAP BEANS—Continued 


Fibrous 
Material 
Code Sorrce Type Pod Variety Style Maturity Score Grade Y% Seeds In Pods 
MAS East. Shore, Md. Round Asgrow 1, 2, 3 Sieve Cut 34 Fancy 2.8 0.000 
Stringless 
Green Pod 
MAS—1,2,3 East. Shore, Md. Round Green Pod 1, 2, 3 Sieve Cut 34 Fancy 2.7 0.000 
MAS—1,2,3 East. Shore, Md. Round Green Pod 4 Sieve Cut 33 Fancy 3.0 0.000 
MAS4 East. Shore, Md. Round Asgrow 4, 5 Sieve Cut 29 Ex. Std. 5.6 0.014 
Stringless 
Green Pod 
MAS5 East. Shore, Md. Round Green Pod 6 Sieve Cut 28 Ex. Std. 5.9 0.021 
MAS6 East. Shore, Md. Round Green Pod 6 Sieve Cut 28 Ex. Std. 5.7 0.026 
MB5&6 East. Shore, Md. Flat Bountiful 5, 6 Sieve Cut 24 Standard 9.5 6.060 
MB5&6 East. Shore, Md. Flat Bountiful 5, 6 Sieve Cut 24 Standard 11.6 0.065 
MB5&6 East. Shore, Md. Flat Bountiful 5, 6 Sieve Cut 24 Standard 11.0 0.063 
MKW5 East. Shore, Md. Round Kidney Wax 5 Sieve Cut 24 Standard 12.1 0.066 
MKW5 East. Shore, Md. Round Kidney Wax 5 Sieve Cut 24 Standard 15.0 0.058 
MKW5 East. Shore, Md. Round Kidney Wax 5 Sieve Cut 24 Standard 16.5 0.062 
MKW6 East. Shore, Md. Round Kidney Wax 6 Sieve Cut 23 Standard 17.8 0.089 
MKW6 East. Shore, Md. Round Kidney Wax 6 Sieve Cut 23 Sub. Std. 23.2 0.092 
MKW6 East. Shore, Md. Round Kidney Wax 6 Sieve Cut 23 Sub. Std. 21.6 0.087 
M Series—Samples taken July 6 , 
CBFR Delaware Flat Bountiful Field Run Cut 22 Sub. Std. 15.8 0.104 
(#10 can) 
CBFR Delaware Flat Bountiful Field Run Cut 22 Sub. Std. 14.5 9.094 
(#10 ean) 
CAS—1,2,3 Delaware Round Asgrow 1, 2, 3 Sieve Cut 33 Fancy 3.32 0.001 
Stringless 
Green Pod 
CAS4 Delaware Round Green Pod 4 Sieve Cut 29 Ex. Std. 6.2 0.009 
CAS4 Delaware Round Green Pod 4 Sieve Cut 29 Ex. Std. 6.3 0.011 
CAS5 + Delaware Round Green Pod 5 Sieve Cut 25 Standard 10.0 0.041 
CAS5+ Delaware Round Green Pod 5 Sieve Cut 25 Standard 9.1 0.038 
C Series—Samples taken July 7 
SAS1 Western Md. Round Asgrow 1 Sieve Whole 34 Fancy 2.8 0.003 
Stringless 
Green Pod 
SAS2 Western Md. Round Green Pod 2 Sieve Whole 32 Fancy 3.7 0.013 
SAS3 Western Md. Round Green Pod 3 Sieve Whole 29 Ex. Std. 6.2 0.019 
SAS3 Western Md. Round Green Pod 3 Sieve Whole 29 Ex. Std. 5.8 0.013 
SAS4 Western Md. Round Green Pod 4 Sieve Cut 28 Ex. Std. 9.2 0.028 
SAS4 Western Md. Round Green Pod 4 Sieve Cut 28 Ex. Std. 8.7 0.081 
SAS5 Western Md. Round Green Pod 5 Sieve Cut 24 Standard 14.6 0.069 
SAS5 Western Md. Round Green Pod 5 Sieve Cut 24 Standard 14.2 0.064 
S Series—Samples taken July 14 
STRINGLESS BEANS standard) agreed with the high percent- 
Samples purchased on open market ege of fibrous material in the pods. The 
% flat pod variety (5 and 6 sieve) show a 
Materia 
Brand Type Pod In Pods tendency to contain more of the fibrous 
material than do the round pod variety 
: aon - 4 Std. 15.3 0.074 of like sieve. This flat pod variety is 
2 at Cut 23 Std. 16.2 0.062 
3 Flat Cut 23 Std. 15.7 0.068 more apt to produce a lower quality bean 
4 Flat Cut 23 Std. 16.8 0.072 unless care is used to eliminate the 
Std. 9.8 0.088 larger sieve sizes. This fact should serve 
6 Round Cut 24 Std. 11.8 0.040 ane, eal h k f 3 ench 
7 Round Cut 24 Std. 10.8 0.037 as a warning to those packers of "Fren 
8 Round Cut 24 Std. 10.7 0.038 Style” beans who take pride in packing 
= a _ ~ Sub. Std. 24.1 0.341 fancy quality as it is the fibrous material 
0 ‘lat Sut Sub. Std. 23.2 0.338 
11 Round Cut 24 Std. 13.3 0.042 in the pods that governs the quality. 
12 Round Cut 24 Std. 13.7 0.048 
13 Flat Cut 23 Std. 12.9 0.074 
4 Flat Cut 23 Std. 14.1 0.072 CONCLUSIONS 
15 Round Cut 28 Ex. Std 9.1 0.024 
us Rownd Cut 28 Ex. Std 8.7 0.032 The minimum standard of quality for 
18 French Style Cut 22 mwa 8 |. aes canned standard snap (stringless) beans 
iy French Style Cut 24 ee ie 0.062 containing not more than 6% of seeds in 
20 Round Cut 22 a, 0.142 the pods is entirely too low for the varie- 
ties packed in the Tri-State area. 
Apparently littie difficulty wil! be en 
SUMMARY fied as substandard because in all in- countered in meeting the minimu:n stan¢- 


PERCENTAGE OF SEEDS 


It seems apparent from the data that 
the quality grade and percent seeds in 
the pods do not agree. Some of the lots 
that were graded extra standard in qual- 
ity show the seed percentage to be in 
excess of the seed (6%) tolerance. There- 
fore, it follows that the entire pack of 
standard stringless beans must be classi- 


stances the percent seeds exceeds the 
tolerance for this minimum standard. 


PERCENT FIBROUS MATERIAL 
IN THE PODS 


The data shows that only a few lots of 
stringless beans are in excess of .08% 
tolerance for this standard. It is to be 
noted too that the quality grade (sub- 
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ards of 0.08% of fibrous material in the 
pods. 

The data on the consumers samples fol- 
lows the same conclusions. 

The writer and the Tri-State Packers 
Association expresses deep appreciation 
to Drs. Mahoney and Walls of the Uni 
versity of Maryland for their field work 
which made this report possible. 
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CLOSING ANOTHER YEAR 
OF COOPERATION FOR 


Every fire prevented, or quickly extinguished, means 
an additional saving in the cost of yourinsurance under 
the Lansing B.Warner, Inc.,’‘Canners Exchange” Plan. 

Warner subscribers are now enjoying a period of 
decreasing fire losses—contrary to the national trend 
which has continued upward. This is bringing them 
substantial savings on the premiums they would have 
paid to other insurance carriers. 

If your plant is free of common fire hazards, or can 
be put in that condition, you are eligible for this in- 
surance, with its attendant savings. Full details will 
be sent if you write us today. 


SPECIALIZED INSURANCE 
SERVICE 


to the 
FOOD PRGCESSING 
INDUSTRY 


DEPENDABLE AND ECONOMICAL 
FOR 36 YEARS 


bad 


Labels Box Wraps 
Packets « Cartons « Folding Boxes 
Merchandise Envelopes and Cards 


STECHER-TRAUNG 


LITHOGRAPH CORPORATION 
ROCHESTER 7, N.Y. SAN FRANCISCO 11, CALIF. 
Offices in Principal Cities 
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JERSEY HAMPERS 
Now! 


Quality Wherever 
and Tomatoes 

Service are 

Known Grown 


To anticipate your hamper requirements and 
place your orders now is to permit us to pro- 
perly fit you into our production schedule and 
assure deliveries of needed quantities of right 
quality—on time. 


JERSEY PACKAGE Co. 


Phone 473 BRIDGETON, N.J. Phone 472 
Three Factories—BRIDGETON, VINELAND, MILLVILLE 


Capacity 
Efficiency 
Economy 


—the Packer who oper- 
ates with Indiana Pulpers 
gets all three advantages. 


@ Indiana Pulpers not only have a greater potential capacity. They 
are constructed to deliver the capacity indefinitely under the gruelling 
strain of peak production operation. Greater capacity means increased 
production efficiency. But additional time is saved by the design which 
makes cleaning (and screen changes) easy, quick and thorough. In- 
creased production volume means reduced unit cost ot production—with 
further savings in economy of power, low upkeep and longer life. 


The complete Langsenkamp Line of Superior Production Units in- 
cludes E-Z-Adjust Pulpers, Finishers, Juice Extractors, Chili Sauce Ma- 
chines, Kook-More Koils, Hot-Break-Tanks, Hot-Water Scalders and 
many other items of major equipment. 


F. H. LANGSENKAMP CO., Indianapolis4, India 


Consult this Reference Book of Better Canning Plant 
Equipment for Better Production Ideas. 


LANGSENKAMP 
EQUIPMENT 


Representatives: KING SALES & ENGINEERING CO., 
San Francisco; TOM McLAY, P. O. Box 14, Port 
Deposit, Maryland 
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THE CANNED FOODS MARKETS 


WEEKLY REVIEW 


Market Discovers Christmas—But Never 
Relaxes Its Search for More Stocks—Why 
There Can Be No Danger of a Food 
Surplus. 


CHRISTMAS!—There is something new 
in the wholesale market this week—the 
distributors have finally awakened to 
the fact that the holiday season is upon 
us, and are now saying they are giving 
most attention to Christmas goods. The 
ladies have been aware of this for more 
than a month, as they vainly have tried 
to find the things they wanted for their 
presents, even the candy and tree toys so 
dear to the hearts of the Babes of 
Christmas. We have been told that they 
are giving cans of fish as Christmas 
presents, and they could do _ worse. 
Canned fruits, or vegetables or speciali- 
ties would most certainly be welcomed 
in any home at this season, and they 
would have the added advantage over the 
Christmas baskets of fruits and nuts, 
which owing to shipping delays, are not 
always arriving in good condition, in 
that they do not spoil, nor do they have 
to be consumed at once! 

As the year draws to its close there is 
heard some complaint—though that is 
not the right word, since all understand 
the reason and are accepting it in good 
spirit—that some ’44 packs are arriving 
so slowly, and so late, that many of them 
will not get in until after the turn of 
the year. But will they be rejected, 
turned down, for that reason? It is to 
smile. They will be welcomed like the 
flowers in spring. 

There is no let up on the part of 
would-be buyers to get any stocks of 
canned foods obtainable, and all manner 
of reasons are given to induce added 
amounts, so the market is not only firm, 
it is anxious, eager, hopeful even in face 
of known bare floors at canneries. Some- 
one let drop a hint that there might be 
more grapefruit juice from Florida and 
Texas than early seemed likely and the 
market did not stop to investigate, it 
just grabbed it. Certainly those canners 
will do all they can in that direction, 
especially as the armed forces seem to 
want all segments and less juice. 

PEACE, PEACE—There continue hints or 
worse that when and if the war in 
Europe ends anyway soon there will be 
a flood of surplus foods come back on 
the market to break prices down, down, 
down. We have warned against these 
defeatists, pointing out there will never 
be any surplus of foods! With the 
world starving? But even in this 
country careful analysis shows clearly 
that even without the “Takes” of the 
Government for all purposes, the con- 
sumption of canned foods in particular, 
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and of all foods as well, has so stepped 
up that food men of every kind will be 
kept busy trying to supply demand, for 
years to come. 

Here is some authoritative data on 
that, from the Can Manufacturers Insti- 
tute and as you will see it covers more 
than just the products they might be 
expected to be interested in. Read: 

“Despite the allocation of 5% tons of 
food a day for the armed forces and 
more tons for lend-lease, the civilian 
consumption of food has increased con- 
siderably over the pre-war 1935-1939 
average: 


Meat consumption increase.............. 13% 
Poultry consumption increase.......... 54% 
Egg consumption 15% 
Milk consumption increase.............. 20% 


Canned citrus fruit-juice increase..100% 
Canned fruit consumption increase.. 25% 
Canned vegetable consumption 

338% 


Canners attribute the increase in the 
use of canned foods to housewives’ busy 
war-time schedules that demand ready- 
prepared foods and to the _ public’s 
recognition that canned foods retain 
more minerals and vitamins than many 
home-cooked ‘fresh’ foods.” 


But after all’s said and done, they 
have the money, and they like canned 
foods. 

Editorially we have called attention 
to the interesting report of the Sampling 
Bee made in California on the vegetable 
packs, but we could not do the subject 
full justice without taking away some of 
the interesting data therein given. Read 
that report, for you will find a lot more 
than just sampling information. 

After all that is what you want most: 
all the information obtainable on what to 
do next year to meet the heavy demands 
made on you as canners. 


NEW YORK MARKET 


Attention Going to Holiday Supplies—Hopes 
for More Goods After the Turn of the 
Year—Tomatoes Sought for in Vain—In- 
terest in Beans——Canners Deluged for 
Released Pea Stocks—Citrus in Good De- 
mand—Heavy Retail Demand for Fruits— 
Civilian Supply of Sardines Still Short. 


By “New York Stater” 


New York, Dec. 15, 1944. 


THE SITUATION—With wholesalers and 
chains concentrating largely on holiday 
merchandise, interest in the canned foods 
line has eased somewhat during the 
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week. At the week-end, many of the 
local trade’s leading lights were jp 
Buffalo attending the annual meeting of 
the New York State Canners’ Associa. 
tion. While distributors were pre. 
occupied with Christmas lines, however, 
considerable dormant demand for canned 
foods remained in evidence, and it is 
probable that had any substantial offer- 
ings developed, they would have been 
quickly absorbed. 


THE OUTLOOK—Distributors are still 
clinging to the belief that fair quantities 
of 1944 pack canned foods, available for 
civilian distribution, are being carried 
over into 1945 by some canners, for tax 
purposes. Hence, jobbers are still on 
the alert in an effort to ferret out such 
offerings for billing and shipment during 
the first quarter of the coming year. 
While in a few instances packers are 
staggering deliveries on 1944 packs into 
the first half of 1945, there has been 
nothing tangible, on an overall basis, to 
support the theory that carryovers by 
packers have been general, or that any 
substantial offerings of staple lines will 
make their appearance during the com- 
ing month. Year-end inventories will 
find many wholesalers with badly de- 
pleted canned foods stocks, and shortages 
are inevitable between now and 1945 
packing unless Government releases be- 
come greater during that period. 


TOMATOES—Offerings of tomatoes re- 
main very definitely on the short side, 
with distributors still seeking additional 
supplies for the first half of the new 
year. With spot stocks well cleared, 
buyers are now looking over the situa- 
tion in the South rather carefully, in 
the belief that many southern canners 
will undertake early tomato canning 
operations to cash in on the current 
market position. 


BEANS—Offerings of fancy stringless 
beans are still being sought, the dis- 
tributors are also on the look-out for 
any blocks of extra standards which 
might make their appearance on the 
market. At the moment, interest in 
standard cut beans is again laggir2, but 
canners with stocks available for sale 
are sitting tight in the belief that the 
turn of the year will witness a change 
in this condition. 


‘PEAS—The insistent trade dem: id for 
peas is best illustrated by the he vy de 
mand for WFA releases. Cann re 
possessing these goods are bei): Vil- 
tually deluged with demands fro’: their 
regular buyers,—so much so, i: fact, 
that some processors are regardi. g this 
phase of WFA’s program as a “head- 


December 18, 1944 


* 
> 
‘ 
| 


ache,” due to their inability to take care 
of all prospective buyers. 


corv—Jobbers are still getting ship- 
ments from the 1944 pack, and the rate 
of delivery is such that some of this 
year’s purchases will not reach distribu- 
tors’ warehouses until after the turn of 
the year. There is still good buying in- 
terest reported in both extra standard 
and fancy corn, with cream style holding 
market attention at the moment. Sup- 
plies are scant. 


BEETS—A number of canners have 
withdrawn on new pack beets, but with 
some packers stretching the packing 
season, distributors are looking for slight 
additional offerings later on. Canners’ 
ceiling prices rule. 


ciTrRUS—Demand for new pack citrus 
juices, both Florida and Texas pack, has 
been well maintained. Canners have not 
been able to pack as largely as they had 
hoped for, with competition from fresh 
shippers still tending to curtail fruit 
supplies for the canning plants. Many 
canners are still withdrawn from the 
market, waiting until they clear current 
order backlogs before taking on addi- 
tional commitments. At the moment, 
considerable uncertainty exists as to the 
probable effect of the severe cold spell 
in Texas upon the citrus crop in the Rio 
Grande Valley. 


CALIFORNIA FRUITS—With retail de- 
mand for the general canned fruit line 
running at unexpectedly high levels, dis- 
tributors’ stocks are steadily dwindling 
and serious supply shortages will be 
witnessed during the first half of 1945 
unless substantial fruit releases are 
made from government stocks. With 
Coast canners sold up and no additional 
allocations looked for, distributors here 
are seeking offerings at resale, with the 
market virtually barren of so-called 
“over-the-counter” stocks. 


SARDINES—Notwithstanding recent re- 
ports of increased production of Maine 
sardines this season, offerings to the 
civilian trade remain extremely short. 
Trade reports are that most of the 
limited supplies moving through industry 
channels recently have been through 
primary distributors, with resale offer- 
Ings to wholesalers and chains generally 
on a t'>-in sale basis. California sardines 
are meting with a heavier call, but 
offerin.s are light and reports of prob- 
able | avier Army buying are giving 
the tr de some concern. 


TUN —The supply situation has been 
furthe complicated by heavy govern- 
ment »uying, and offerings to the 
Civilia:, trade are dwindling. Demand 
ceeds available and potential 
supply 


SHk MPp—With shrimp canners con- 
front: with a record-breaking demand, 
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the season now drawing to a close has 
been one of the most unsatisfactory that 
packers have ever been confronted with. 
Faced with a curtailed supply of fish, 
due to competition from freezers and 
fresh shippers, and with cannery opera- 
tions adversely affected by manpower 
shortages, packers have not been able to 
come anywhere near to meeting trade 
demand. Consequently, sharp pro rates 
have been made, and a continued scarcity 
of this item is inevitable. 


SALMON—Arrivals from the Northwest 
continue extremely limited, and dis- 
tributors are unable to take care of all 
retailer demand. While a good volume 
of salmon allocated to the civilian trade 
remains to be shipped early in the com- 
ing year, supplies will be far from ade- 
quate. No resale offerings are noted 
locally. 


CALIFORNIA MARKET 


State Made a Record in ’44—The Industry’s 
War Records—Market Consists Only in 
Reselling—Pineapple Comes Into a New 
Port—Canning Carrots—Fishermen’s Strike 
Interferes with Sardine Canning—Canning 
‘Blue’? Crabs—West Coast Notes. 


By “Berkeley” 


San Francisco, Dec. 15, 1944. 


RECORD—California is setting a new 
record this year by canning fifty million 
cases of fruits and vegetables, valued at 
about $175,000,000. Despite this record 
pack, practically none of these items re- 
main unsold in first hands and many 
canners have shipped their entire packs. 
Preston McKinney, executive vice-presi- 
dent of the Canners League of Cali- 
fornia, expresses the opinion that this 
great gain in production will be retained 
permanently. He suggests that while 
there may be a temporary recession after 
the end of the war, he expects this to 
last but a short time. He expects much 
the same pattern to be followed as was 
true during and following World War I. 
The California fruit and vegetable packs 
were more than doubled during that war, 
and the year after peace was declared 
it made another big advance to reach 
21,000,000 cases. In 1921 it slumped to 
almost -half this figure, but this recession 
was short-lived and for a period of five 
years the average was 22,745,400 cases, 
or three times the average before World 
War I. In this war, California’s fruit 
and vegetable pack has risen from the 
1936-40 average of 33% million cases to 
an average of around 47 million cases 
for the past three years. On top of this 
are expanding packs of fish and citrus 
and vegetable fruit juices to make the 
totals even more impressive. It looks 
as if canners and distributors have a 
lot of work cut out for themselves. 


December 18, 1944 


RESELLING—A very heavy resale busi- 
ness in California fruits could be done 
if sellers could be located, but business 
of this kind is extremely limited. Those 
who were so apprehensive six months 
ago about possible releases of Govern- 
ment holdings would now welcome the 
opportunity to get something from this 
source. In fact, some are making efforts 
to place orders with ecanners for any- 
thing in the line of canned fruit that 
may be released within the next six 
months. Pears and peaches seem the 
items in special demand. 


It is rather difficult to keep track of 
shipments of canned pineapple from the 
Hawaiian Islands to the mainland, since 
so many deliveries formerly made 
through the port of San Francisco have 
been diverted to San Pedro, San Fran- 
cisco facilities being given over almost 
exclusively to the war effort. Most 
Island packers ship to either port, taking 
advantage of any offering of cargo space, 
but some insist at times on San Fran- 
cisco shipment, in order that pineapple 
may find a place in mixed car shipments 
in which they specialize. Pineapple is 
probably the fruit most sought by 
buyers, so much of the pack being taken 
by Government agencies. 


CARROTS—The canning of carrots is 
still being carried on in the San Fran- 
cisco Bay area and one or two plants 
are expected to operate until February. 
These are filling Government contracts 
and will operate until February 1 at 
1944 prices. 


ARTICHOKES—There is still consider- 
able uncertainty on the part of some 
canners as to whether or not a pack 
of artichokes will be made in 1945. Some 
have arranged to put up a pack if the 
necessary stocks of oil and vinegar can 
be had. A ready market is in sight for 
all that can possibly be packed. 


SHRIMP—Some small allotments of 
canned shrimp are being announced by 
local brokers and distributors are taking 
all offerings. Canned shrimp are in 
light supply here, although the frozen 
item seems available in fair quantities. 


STRIKE IMPEDES SARDINE PACKING— 
Prospects for making a large pack of 
sardines in California have been dimmed 
by a strike of fishermen in the Monterey 
and San Francisco districts. The strike 
is against the Government and its plan 
of allocating catches among the can- 
neries operating in the two districts. 
This year, sardines are running south 
of Monterey so that Monterey canneries 
and reduction plants have been handling 
the largest part of the catches of both 
San Francisco and Monterey fleets. 
California State statutes impose a limit 
of 5,000 tons of fish a year on reduction 
plants and the Monterey plants have 
used up their quotas and have been com- 
pelled to close. District Co-ordinator O. 
E. Sette has assigned one-third of the 
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Monterey fleet to make deliveries of fish 
to San Francisco where plant quotas 
have not been filled. About 800 fisher- 
men, members of AFL unions, are in- 
volved. The allocation plan, designed to 
keep all plants in operation and labor 
fully employed, was inaugurated last 
year and its operation until recently, 
was looked upon as highly satisfactory 
to all concerned. 


CRAB—The canning of crab in Hum- 
boldt County, California, has received 
somewhat of a setback because of com- 
plaints that the meat is blue-gray in 
color when cans are opened. The State 
Department of Public Health has made 
a careful examination of the product and 
reports that the fish has been properly 
sterilized, is wholesome and perfectly 
safe. The cause of the peculiar color 
has not as yet been determined. Canned 
crab is a very scarce item in the market, 
with fish now coming from so few 
sources. 


MACKEREL—Mackerel is being packed 
this year at San Pedro, San Diego and 
Monterey. Up to the end of October the 
output had reached 646,691 cases, with 
the one-pound size accounting for 643,203 
cases and most of the pack credited to 
San Pedro. While not an _ especially 
popular item in this market, much more 
could be sold if available. 


ADRIAN J. FALK, of S & W Fine Foods, 
Inc., retires as president of the San 
Francisco Chamber of Commerce the end 
of the year and is to be succeeded by 
Dr. Henry F. Grady, president of the 
American President Lines. 


WAREHOUSE — The California Marine 
Curing & Packing Co. has been granted 
a permit to erect a building at Terminal 
Island, Calif., for the storage of canned 
fish. The estimated cost is about $20,000. 


PARROTT & CO., San Francisco, Calif., 
have been made exclusive distributors 
for the San Diego Packing Corporation, 
a new canning concern soon to get into 
production at San Diego, Calif. The 
lines to be handled include tuna, mackerel 
and sardines. 


GULF STATES MARKET 


Shrimp Catch Halved—Canned Pack Off— 
Season 10% Below Last Year’s—Oysters 
Show Increase—No Canning As Yet. 


By “Bayou” 
Mobile, Ala., Dec. 15, 1944. 


SHRIMP—Shrimp production in Louisi- 
ana, Mississippi, Alabama and Texas 
dropped about fifty per cent the past 
week over the previous one, as only 3,039 
barrels of shrimp were produced last 
week against 5,945 barrels produced the 
previous week. 


The canneries in Louisiana, Mississippi 
and Alabama received only 533 barrels 
of shrimp, hence they will only be able 
to turn out a light pack. 


The plants in Louisiana, Mississippi, 
Alabama, Texas and Georgia operating 
under the Seafood Inspection Service of 
the U. S. Food and Drug Administration 
reported that 5,546 standard cases of 
shrimp were canned during the week 
ending December 2, 1944, which was 
1,247 standard cases less than were 
packed the previous week. 


The total pack for the season up to 
December 2, 1944, was 364,683 standard 
cases, against 362,916 standard cases 
packed during the same period last year 
or an increase of 1,767 cases this season 
over last season. 


Shrimp production in November 1944 
was little better than fifty per cent of 
what it was in October 1944, as only 
44,901 barrels were produced in Novem- 
ber 1944 and 82,299 barrels were pro- 
duced in October 1944. The canneries in 
November 1944 received 16,306 barrels 
of shrimp and in October 1944 they re- 
ceived 32,480 barrels or about a fifty 
per cent drop in production in November 
over October. 


For the eleven first months of 1943 
shrimp production was 368,802 barrels 
and for the first eleven months in 1944 
shrimp production has been 333,384 
barrels or a decrease of 30,418 barrels. 


During the eleven first months ‘n 1943 
the canneries received 132,263 barrels of 
shrimp and during the eleven first 
months in 1944 they received 110,21) 
barrels or a difference of 22,052 barrels, 

OYSTERS—A few more oysters were 
produced in Louisiana, Mississippi anq 
Alabama this past week than the preyi- 
ous one. Last week 8,521 barrels were 
produced and the previous weck 6,868 
barrels or a difference of 1,653 barrels, 


Of the total amount of oysters pro. 
duced in these three States, last week, 
Louisiana produced 7,380 barrels and the 
balance by the other two States about 
evenly divided. 


No report of any oysters being canned 
in this section, hence all the oysters pro- 
duced were disposed of fresh, raw. 


Oyster production in November 1944 
was 30,454 barrels and in October 1944 
was 24,038, or an increase of 6,416 bar. 
rels in November. However, for the 
first eleven months of 1944 the produc- 
tion of oysters was 537,216 barrels and 
for the first eleven months in 1943 was 
768,564 barrels or a decrease of 231,348 
barrels in 1944. 


HARD CRABS—There were 37,940 pounds 
of hard crabs produced in Louisiana last 
week and as there were 41,360 pounds 
produced the previous week, this makes 
a drop of 3,420 pounds. During the 
month of October 1944 there were 931, 
786 pounds of hard crabs produced and 
during the month of November 1944 
there were 869,213 pounds or a difference 
of 62,573 pounds. During the first eleven 
months of 1944 there were 11,192,587 
pounds of hard crabs produced and dur- 
ing the first eleven months of 1943 there 
were 8,633,503 pounds of hard crabs pro- 
duced, which is an increase of 2,559,084 
pounds in 1944 over 1943. 


NOTICE 


The Baker Canning Co., Theresa, Wis., has 
sold its Dundas, Wis. factory. Beginning 
January 1 all mail, express, and freight for 
the Baker Canning Co. should be sent to 
the head office at Theresa, Wis. 


CANNING MACHINERY 


FRUITS- VEGETABLES: FISH 
FREEZING CANNING DEHYDRATING. 
A.K.ROBINS CO.INC) 


WRITE FOR CATALOGUE 


BALTIMORE,MD. 
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December | 3, 
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A COMPLETE COURSE IN CANNING 


Sixth edition, revised 1936 
The Industry's Cook Book for over 30 years 


elias 360 pages of proved pro- 


SUPERINTENDENTS, cedure and formulae for 
BROKERS everything ‘‘Canable”. 
AND BUYERS 


“| would not take $1,000.00 for my 
copy If | could not get another.” 
—a famous processor. 


Size 6x9, 360 Pages Beautifully Bound. 
Stamped in Gold. 


Used by Food Processors to check times, 
temperatures and RIGHT procedure 

by Distributors to KNOW canned foods 

by Home Economists to TEACH the subject of 
food preservation. 


All the newest times and temperatures . 
All the newest and latest products .. . 


- Fruits e Vegetables « Meats e Milk 
Soups e Preserves Pickles Condiments 
Juices e Butters e Dry Packs (soaked) 
Deg Foods and Specialties in minute detail, 
vith full instructions from the growing through 
to the warehouse. 


For sale by all supply houses and dealers 


or direct. Price $10. postpaid. 


Published and Copyrighted By 


THE CANNING TRADE 


Since 1878—The Canned Foods Authority 


BALTIMORE 2, 20 South Gay Street, MARYLAND 
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WANTED and FOR SALE 


FOR SALE—Enterprise Meat Grinder No. 166, with 7 Hp 
Motor, extra plates; three meat tubs. Want Bean Snipper, 
Kraut Cutter. Adv. 44110, The Canning Trade. 


There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or 
need help, or a job. Whatever your needs, you will get good 
results from an Ad. on this “Wanted and For Sale” page. The 
rates, per insertion—Straight reading, no display—one to three 
times per line 40c, four or more times per line 30c, minimum 
charge per Ad. $1.00. Count eight average words to the line, 
count initials, numbers, etc., as words. Short line counts as a 
full line. Use a box number instead of your name, if you like. 
Forms close Wednesday noon. The Canning Trade, 20 S. Gay 
St., Baltimore 2, Md. 


FOR SALE — MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Inc., 18-20 Park Row, New York, N. Y. 


FIRST CALL ON FIRST for FOOD EQUIPMENT—Kettles, 
Tanks, all sizes in Stainless Steel, Alum., Copper, etc. Pressure 
Cookers and Retorts; Langsenkamp type Pulper; Mixers for 
powders, liquids, etc.; Labelers, semi or fully auto.; Filling, 
Packaging Equipment; Pulverizers; Grinders; Crushers; Filters; 
Presses; Colloid Mills; Cookers; Extractors; Conveyor. Surplus 
Equipment Purchased. First Machinery Corp., E. River Drive 
and E. 9th St., New York 9, N. Y. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 700 
catalog for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


FOR SALE—Eight single head “Tuc” Corn Huskers in good 
condition; used during 1944 season. These Huskers have run 
only 737 hours. Will sell singly. Geo. W. McComas & Co., 
Monrovia, Md. 


FOR SALE—One 160 H.P. HRT Boiler; Two Robins Steam 
Hoists. Leon C. Bulow, Bridgeville, Del. 


FOR SALE—Box Stitchers; Vegetable Peelers; Dicers; 
Enamel Tanks; Pulpers; Finishers; Juice Extractors; M & S, 
Ayars and Liquid Fillers; Corn Conveyors; Stencil Cutters; 
Labeling Machines; Meat Grinders; Boilers; Bean and Spinach 
Machinery. L. D. 822, Canning Machinery Exchange, Plain- 
view (West) Texas. 


FOR SALE—One Aluminum Jacketed Kettle; One Copper 
Jacketed Kettle; One Pfaudler Stainless Jacketed Pasteurizer 
with agitator and motor. All of this equipment is used but in 
good working condition, priced to sell immediately. Adv. 44111, 
The Canning Trade. 


FOR SALE—2 Stainless Steel Exhaust Boxes for No. 2 cans, 
excellent condition; 1 7-pocket Ayars Bean Filler, fair condition; 
1 Doughboy Heat Sealer with Pre-heater Unit, excellent condi- 
tion. Charles G. Summers Jr., Inc., New Freedom, Pa. 
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FOR SALE—Five (5) Buck Bean Nippers all in A-1 condi. 
tion; one (1) new in 1944. One (1) Robins Bean Cutter with 
automatic finger feeders in A-1 condition, motor driven, 
Machinery can be inspected prior to sale. Terms Cash. Ady, 
4488, The Canning Trade. 


FOR SALE—Pivot Bucket Conveyors; Belt Conveyors; Speed 
Reducers; Coal Crushers; Vibrating Screens; 24” Saw Mill 
complete; Pumps; 12” X-H O. S. & Y. Iron Body, Brass 
Mounted, Flanged Gate Valves, 250# Pressure; Structural Stee] 
Buildings; General line of new and used material handling 
equipment. Benkart Steel & Supply Co., 2017 Preble Ave., N. §,, 
Pittsburgh 12, Pa. 


FOR SALE—1 H.R.T. 90 HP Boiler, complete with stack, 
grates, and other fittings, in good condition; 9 Model B 
Chisholm-Ryder Bean Snippers, with tables and belts; 9 Buck 
or FMC Bean Snippers, with tables and belts; 1 Townsend Bean 
Cutter (new); 6 500-gal. Pulp Tanks with 2-inch coils and 
traps; 1 Kerns Pulp Finisher; 1 Langsenkamp Pulper; 1 Link 
Belt Mery-Go-Round Peeling Table, 120 peelers, good condition; 
1 Jeffrey Merry-Go-Round Peeling Table, 120 peelers, good as 
new; 1 12-ft. Gooseneck Pea or Bean Elevator, 6-inch pockets; 
1 150-gal. Copper Kettle; 1 300-gal. Copper Kettle; 1 Anderson 
Barngrover No. 2 and 2% can size Cooker and Cooler, 1,100 can 
capacity; 1 New-Way Labeler and Boxer; 1 Robins Special Wet 
and Dry Washer; 1 Robins Lye Peeler; 1 FMC Continuous 
Vegetable Peeler; 2 Climax Weighers. The above list of 
machinery and equipment is in good condition. Adv. 44104, 
The Canning Trade. 


WANTED — MACHINERY 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Retorts; 
Filter Presses; Labeling Machines, and Packaging Equipment. 
Adv. 4492, The Canning Trade. 


WANTED—Nailing Machines. We want 3 used Morgan or 
Doig wood box Nailing Machines quickly, any size. Will pay 
cash. Wire or phone us. Chas. N. Braun Machinery (Co, 
Fort Wayne, Ind. 


WANTED—Pineapple Peeling Machine with minimum capa- 
city of 30,000 pineapples per day; also No. 10 Crushed Pine- 
apple Filling Machine with capacity 5,000 cans per day. 
Miranda Bros. Trading Corp., 6 E. 45th St., New York 17, N. Y. 


WANTED—Will buy your broken retort covers. Also surplus 
machinery in single pieces or complete plants. Canning 
Machinery Exchange, Plainview (West) Texas. 


WANTED—8 40x72 Retorts; 8 Stainless Steel Soup Kettles, 
capacity 125 to 150 gals.; 1 Electric Hoist, capacity 1 ton; 
Several kinds of Trucks; 1 Lifting Truck, capacity 1 ton; 1 Hot 
Water Tank (steam); 30 tinned tubs for soaking peas, cap. 
20 to 25 gals.; 1 Seale, capacity 1,000 Ibs.; 1 small Scale for 
weighing spices; About 40 perforated standard Retort Crates. 
Habitant Soup Co., Canal St., Manchester, N. H. 


WANTED-—Steel Cooling Tank; advise size and be t price 
Leon C. Bulow, Bridgeville, Del. 


HELP WANTED 


WANTED—Mechanical Engineer in supervisory capacity, t 
design, install canning machinery and equipment layovts, ¢ol 
struction work; locality, Baltimore, Maryland. Permanent pos! 
tion. State qualifications; training, experience, references, draft 
status, salary desired. Adv. 4491, The Canning Trade. 
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FOR SALE—FACTORIES 


FO} SALE—Canning Factory, equipped for canning Peas and 
Swee! Corn, in Southern Pennsylvania. All buildings and 
machinery in A-1 condition. Has been in continuous operation 
for 20 years. Good reasons for selling. Adv. 44107, The Canning 
Trade. 


FOR SALE—Well established three line Canning Plant in 


Missouri. Full tomato line, some bean and meat equipment. 
On railroad. Will sell reasonable. Adv. 44109, The Canning 
Trade. 


FOR SALE—Complete Tomato Cannery, except Boilers;- 
100,000 case capacity. All equipment in excellent condition. 
Price reasonable. Adv. 44102, The Canning Trade. 


FOR SALE—Modern mass production cannery, situated on 
highway at Cedarville, N. J. Railroad siding; 100 feet from 
farmer's’ produce exchange. Fully equipped with modern 
machines to pack tomatoes, string beans, peppers, pimentos, 
carrots, spinach, asparagus, and all other vegetables. For 
further information inquire: Adv. 44106, The Canning Trade. 


SITUATIONS WANTED 


POSITION WANTED—Man who has his own tomato cannery 
in Pennsylvania wishes work in a supervisory capacity in the 
citrus section. Age 52. References. Adv. 44112, The Canning 
Trade. 


REMOVE 


FOREIGN SUBSTANCES 
FROM YOUR 


CORN 
"Berlin Chapman 
QUALITY 
SEPARATORS 


COMPLETE. INFORMATION TODAY? 
Berlin Chapman Co., Berlin, Wis. 


berlin 
CANNING MACHINERY FOR ALL FOOD PRODUCTS 


FOR CANNING OR FREEZING 
FANCIEST WHOLE-KERNEL CORN 


CORN CANNING EQUIPMENT 


foe Westminster, Ma. 
SILKERS—WASHERS and GRINDERS 


THE BOOK YOU NEED !!. 
"1 Complete Course in Canning” 


The 6th Edition 
Published by THE CANNING TRADE 
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SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


THAT WONDERFUL POSTWAR WORLD 


Listen my children, and you can hear 
Through the opium-laden atmosphere 
The voices of soothsayers, prophets and seers 
All fortune-telling the Postwar years... 
How the world as we know it will suddenly cease 
’Ere the ink is dry on the Treaty of Peace 
And presto! ...A new world! Our homes, our cars, 
Will look like something fresh out of Mars 
And you’ll casually step in your autogiro 
For 18 holes of golf in Cairo. 
You’ll live on pills. You’ll carry your bride 
To a home made of phenol-formaldehyde, 
With electronic beams to do the chores 
Electric eyes to open the doors, 
And radar (that newest of trouble detectors) 
To warn of approaching bill collectors. 
Or we won’t have homes... we’ll live in trailers 
With 6 rooms furnished by Lord & Taylor’s. 
And everyone, even in Winnepesaukee, 
Will own television and walky-talky. 
And this, good friends—this prospect Bright— 
Is to happen suddenly, quite overnight. 
Is it true, or false? Or a glorious hoax? 
(It’s just a lot of malarky, folks.) 
Mountain Guy: “What wuz you doin’ with thet shotgun, gal?” 
Mountain Gal: “Ah wuz huntin’ fo’ a husband.” 
Mountain Guy: “But you is already married.” 
Gal: “Ah know it. Ah wuz huntin’ squirrels fo’ th’ lazy 
varmint’s supper!” 


EDUCATION PAYS 

This is how a duty sergeant organized the platoon to police 
up a certain area: 

He divided the platoon into three groups: college graduates, 
high-school graduates and the others. To the college men he 
assigned the task of picking up cigarette butts; the high-school 
men were told to pick up match sticks. 

“The rest of you guys without any education,” he said, “can 
stand around and learn something.” 

“Would you say ‘the hen is laying’ or ‘the hen is lying’?” 

“Search me. The important thing is: Is the hen lying when 
she’s cackling?” 


TAKES THE CAKE 


“My family thinks there’s something wrong with me simply 
because I like buckwheat gakes,” the woman complained to the 
psycho-analyst. 

“But there’s nothing unusual about liking buckwheat cakes,” 
the puzzled doctor said. “I like them myself.” 

“Oh, you do!” the woman exclaimed. “Then you must come 
up some day. I have ten trunks full!” 


REVERSE ENGLISH 


Teacher: “Correct the sentence, “before any damage could be 
done the fire was put out by the volunteer fire brigade.” 

Boy: “The fire was put out before any damage could be done 
by the volunteer fire brigade.” 

Lady: “Young woman, you’ve been bothering my husband.” 

Blonde (next door): “Why, I’ve never even spoken to the 
man!” 

_ Lady: “I know, but you’ve been undressing with your shades 

up!” 
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ALL 


WE COULD DO IN 1944 WAS 
NOT ENOUGH e DESPITE ALL 
OUR EFFORTS, MANY PACKERS 
HAD TO GO THROUGH THE 
SEASON WITHOUT DESPERATELY 
NEEDED LANGSENKAMP PRO- 
DUCTION UNITS. REMEMBER 
SHORTAGES OF MATERIALS AND 
MANPOWER ARE STILL WITH 
US. PLACE YOUR ORDERS NOW. 


FH. LANGSENKAMP COMPANY 


227-229 East South St. INDIANAPOLIS 4, IND. | 


Representatives: KING SALES & ENGINEERING CO., San Francisco; 
TOM McCLAY, P. O. Box 14, Port Deposit, Maryland 


is outstanding. It is obtained 
not by chance but by plan. 


Breeders and Growers of Seed Peas and Beans 


MOSCOW, IDAHO 


CAN A CHANGE OF SALT 
BRING A RISE IN SALES? 


Are you using the right _ing the individual require- 
grade and grain of salt? ments of salt users help 

.. therightamount? Does supply the right answer. 
it meet your requirements Absolutely no obligation, 
100%? If you’re not sure, of course. Simply write 
why notletourmore than’ the Director, Technical 
50 years’ experience fulfill- Service Dept. Y-4. 


DIAMOND CRYSTAL SALT CO., INC., St. Clair, Mich. 


WHERE TO BUY 


—the Machinery and Supplies you need and the leading houses 


that supply them. Consult the advertisements for details. 


ADHESIVES 

Dewey & Almy Chemical Co., Cambridge, Mass. 
BASKETS (Wood) Picking 

Jersey Package Co., Bridgeton, N. J. 

Riverside Manufacturing Co., Murfreesboro, N. C. 
BOOKS, on canning, formulae, etc. 

The Canning Trade, Baltimore, Md. 


BOXES, Corrugated or Solid Fibre 
Eastern Box Company, Baltimore, Md. 


CAN MAKING MACHINERY 
Cameron Can Machinery Co., Chicago, III. 


CANNERY SUPPLIES 

Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 

Burt Machine Co., Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corp., Hoopestown, Il. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


CANNERS MACHINERY AND EQUIPMENT 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corp., Hoopestown, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
LaPorte Mat and Mfg. Co., LaPorte, Ind. 

Lee Metal Products Co., Inc., Philipsburg, Pa. 
Morral Bros., Morral, Ohio 

A. K. Robins & Co., Baltimore, Md. 

Sinclair-Scott Co., Baltimore, Md. 

United Company, Westminster, Md. 


CANS 
American Can Company, New York City 
Can Manufacturers Institute, Inc., New York 
Continental Can Co., New York City 
Crown Can Company, Philadelphia, Pa. 


CAN SEALING COMPOUND 
Dewey & Almy Chemical Co., Cambridge, Mass. 


INSURANCE 
Canner’s Exchange, Lansing B. Warner, Inc., Chicago, III. 
Universal Underwriters, Kansas City, 6, Mo. 
LABELS 
Gamse Lithographing Co., Baltimore, +Md. 
R. J. Kittredge & Co., Chicago, IIl. 
Piedmont Label Co., Bedford, Va. 
Louis Roesch Co., San Francisco 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Lithograph Corp., Rochester, N. Y. 
United States Printing & Lithograph Co., Cincinnati, Ohio 
PEA HULLERS AND VINERS 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Frank Hamachek Machine Co., Kewaunee, Wis. 
SALT 
Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Scientific Tablet Company, St. Louis, Mo. 
SALT DISPENSERS 


; Scientific Tablet Company, St. Louis, Mo. 


SEASONINGS 
Basic Vegetable Products Co., Vacaville, Cal 
SEED 
Associated Seed Growers, Inc.. New Haven, Conn. 
Gallatin Valley Seed Co., Bozeman, Mont. 
Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, IIl. 
Francis C. Stokes Limited, Vincentown, N. J. 
Washburn-Wilson Seed Co., Moscow, Idaho 
F. H. Woodruff & Sons, Inc., Milford, Conn. 
SEED TREATMENT 
United States Rubber Company, New York City 
SUGAR 
Corn Products Sales Co., New York City 
FIELD WAREHOUSING AND FINANCING 
Douglas-Guardian Warehouse Corp., Chicago, IIl. 
Terminal Warehouse Company, Baltimore, Md. 


THE CANNING TRADE - December 1& 


1944 


Oy 
LIS GOOD © 
ar. 
26 


When lima beans are harvested, 
considerable amounts of sand, 
ground, weeds, and dirt are 
brought to the viners, even though 
considerable care has been taken 
in cultivating the fields and har- 
vestingthecrop. The advisability 
of removing this dirt from the 
bushes before feeding them into 
viners has been recognized for 
years. 


AMACHPK MACHINE 
of 


Hamachek Rotary Dirt Removers have 
been thoroughly tested and many lima 
bean packers consider them a necessity. 


EMACHINE CO. 
PEWAUNEE WISCONSIN 


Established 1880 Incorporated 1924 
REEN PEA HULLING SPECIALISTS 
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No canning plant can keep up with the 
irresistible trend toward higher nutrition 
standards and better quality, without a 
definite program of replacing outworn, out- 
moded or obsolete equipment. 


FILLERS FOR ALL PRODUCTS 


FMC HAND PACK FILLER, with automatic juicing 
attachment. For tomatoes, etc. Improves ap- 
pearance and quality by pre-juicing cans auto- 


matically, 


FMC HAND PACK FILLER, with automatic filling 
hopper, rotary brushing attachment, packer- 
briner, vibrating can track. For filling cut, diced, 
sliced, shoestring or French style and mixed vege- 
tables, sliced fruits, olives and other specialty 
canning products. 


Most complete line of Canning Machinery 
on the market for Corn, Tomatoes, Peas, 
Beans, Fruits, etc. 
Roe Send for 248-page Catalog of FMC 
: : CANNING EQUIPMENT and plan your 
Plant Improvement Program NOW C-902 
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IRED T 
GERS SWEET CORN 


Out detasselers shown here are engaged in the final 
breeding operation required to develop Rogers im- 
proved Hybrid sweet corn for commercial use. 

The two selected inbreds to be crossed are planted in 
the same field . . . two or four rows of the strains to be 
used as female parents are planted parallel with one 
row of the male. Just as the tassels are shooting—and 
before any pollen is shed—experienced crews pull out 
the tassels from all female rows. Tassels on the male 
rows are allowed to ripen normally. Seed is saved only 
from the female rows. 

This job requires “infinite capacity for taking pains”, 
Tassels must be pulled with minimum injury to plant. 
Pulling must be done at just the right time. Inspection 
must be rigid... because one tassel permitted to develop 
on a female plant can ruin the ears for several feet 
around it. 

This program is another reason why “Blood Tells”, 


ROGERS BROS. SEED COMPANY 
308 W. WASHINGTON STREET 
CHICAGO 6,.1LLINOIS 


PEAS SWEET CORN BEANS 
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